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TO THE MOST 
EXCELLENT. ILLV: 


STRIOVS, AND MIGH- 


TY PRINCE CparLits,!. 
PRINCE OF WALES, 


&c. 


L Jebt noble and moſt illwſirt- 
Y ous PRINCE, this Die- 
CIS teticall Treatiſe,concerning 
) the preſeruation of healsb, 
ply inding vpon the firſt ins- 
> preſton thereof good accep- 
tance with moſt men, with ſuch, I mane, as are 
learned and truely generous, not wiſe onely byin. - 
heritance, or of a detratting ſpirit, 1 was the ſo0- 
ner perſwaded to illuſtrate it with diners profita- 
ble additions, and the more emboldened to com- 
mend it toyouwr MA1ESTIE S profettion,be-' 
ing aWorke (in regard of the Subieft) moſt befit- 
A2 ting 


— 


Tne EPisSTLE, 


ting your M 4 1 E 5ST Y,who is the chiefeſt hope, 
and future bealth of Great-Britaines Monar- 
chy. If theſe my Labours ſball any way further 
Jowr MAIESTIES bealth and proſperity of 
body, I haue my aime and contentment. For - 
without Health, neither Honours, nor Riches, 
nor any other that we call Corporis bona, are 
perfe}, pleaſant, or delightful. Health there- 
fore ts the very perfeftionof Life, without which, | 
life is no life : Non enim viuere, ſed yalere 
vita eſt, Thus with my dailyprayers nts God | | 


for the happy continuance of your MAa1ESTIES | 
life, to the exceeding great comfort of all true- 

hearted Britaines , I t# all dutifuf! obedience 
moſt humbly reſt, 


At your M AlEST1Es ſcruce | 
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To; VENNER. 


OF IHENATVRE 
AND CHOISE OF 
HABITABLE PLACES, 


Whether 4 temperate ayre be the beſt and wholſomeſt 
for the preſeraation of life ? 


Ecing that, for the continuance of 
BSE life and health, there is ſo great re- 
SR {pct to be had of the ayre (for 
without it wee can Fradk & live a 
3 moment of time) and place of ha- 
bitation, as of the meates we cate; 
DÞ 1 therefore thought it mecte to cx- 
Ie S& prelle,by way of IntroduQtion,the 
wy 0 of thoſe things that 
demonſtrate the falubritie itable places, which is 
expended chiefly in three things ; in pureneſle of the aire, 
qualitic of the ſoyle and ſituation, and wholſomnes of the 
water : from which eucry man may calily gather and con- 
ceiue of the healthfulneile of his habitation. And firſt as 
concerning the ayre, that is the beſt and wholſomelſt to 
preſerue life, which is ſubtile, bright, and cleare, not mixt 
with any grofſe moiſture, or corrupted with hlthy or noi- 
ſome vapors,which alſo with calme & pleaſant winds(for 
great & boiſterous winds are to the lungs, eyes, and cares 
B 


hurtful) 


Via retta ad Vitam longam. 


burtfull) is gently moued:for ſuch aire is in ſubſtance pure, 
mn qualities temperate, and therefore moſt wholſome. Bur 
th;c airethat is infected with corrupt & hilchy vapours,cua+ 
porating or breathing out of (tanding pooles,channels, or 
othcr impure places , or which is to ſhut vp with kills 
or mountaines, that it cannot be freely perflated and pu- 
eritied with the winds, is not fit tor preſcruing of health ; 
like as neither that, which is affefted wich too much heat 
or cold, or ſuffereth often and ſuddaine mutations. For 
33 a pure, clcare,, and temperate aire is good forcuery age 
and conflitution : cuen ſo impure, grotſc, cloudy and in- 
teraperate aire is (oO cuery age and conftitution hurtfull, 
Thereforz touching the knowledge of the goodnes of the 
airc, it mult be conlidered that it be nat yaporous, moilt, 
vr putride, not too hot, or too cold, not ouer-moilt, or 
&e2 yap*rous, dry :. for a yaporous, cloudy, grolle or putride aire doth 

grotfeyv; Pl- cauſerhcumes,. annoy the lungs, corrupt the humors, in- | 
rag fe the heart, deiect the ſpirits, and ſubuert the habite of / 
the whole body, 

&r:coko Airetoo hot doth relaxe the ijoynt», reſolue the humors, 

and ſpirits, caſt downe the [trengeh, greatly weaken the 
concoction, with all other funRions of the vegetall facul- 

tic, becauſe it dilſolueth and draweth out the naturall heat. 
Morcouer it maketh the colour yellow, becauſggig corrup- 

tcth the bloud which rubifteth the colour, and cauſeth 

cho'er to excecd other humors.. Laſt of all, ic heateth the 
heart wich an vnnaturall heat, it ditloluct!1, waſteth, and 
conſumeth the humors, ach cauſech them co purrifie, and 

How to the concauitics and weake parts of:tke body z.and 
therefore it is-Not.agreeable to healthy bodies : Notwith- 
ftanding it is auaileable tor over cold, moitt, hydropicke, J 
and parzliti. ke bodice, and ſuch as are affected with the 

crampe proceeding of too much cold and.moilture, 


Yeayercte But aire temperately hot doth maintaine the.naturall 
Wt heat, confirme the (trengrh, and maketh all the ogerations 5 
of tae body moe lely :. it is very comfortable and agree- 

ale to cucry contlitution, | 


Aire 
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Aire too cold is ofa congelatiue power, and therefore Aire intewpe- 
weakneth the finewes, and greatly hurteth the braine, ***©y cold. 
breedeth catarrhes, and * afthmaes, and cxtinguiſherh rhe * 48kmais » 
naturall heat, eſpecially in weake bodies, by congealing difcaſc when 
theſubſtanciall moiſture thereof, and conſequently it be- Þ< lungs #8 
ing not ableto aRuate as it ought, putrificth. Iris letſe _ ary 
hurtfull, nay ſometimes profirableto þodics that are ex- p1jeome, is 
ceeding hot : and to ſound bodies it js more conuenient tharthey can- 
and agreeable then aire that is over hot, ner dizace 

But aire meanely cold is healthfull, becauſe it impellecth __ ! 
the naturall heate into the inner parts, and ſo cauſcth a \...o7a man 
ſtrong digeſtion , prouoketh the appetite, and maketh all canner breath 
the hidden operations of nature more effeuall: For ſuch bur with whez- 
a coldnes is proportionably contrary to the naturall heat, 93>Pantine; 
by reaſon whereof, the nacurall and genuine heate is by an od mean), 
Antiperiſte(is fortified,and the digeſtion,which istheroote cold. 
of conbred, 

Airetooanoilt, ſuch as is commonly in mer:ſh & lowe Are 506 


om i+ to all bodies moſt hurtfull, becauſe ic coo much = 


enificth and moiltneth the body, and tillech it withexcrece- 

mentall humors, and cauſerh diſtillations, the very roote 
almoſt of all diſeaſcs of the braine and linewer,as cramper, 
pallies,&c. with painces in the joynts zand to ſpeake all ins 
word,a kg rorpidity both of minde and bedy. 

But that aire which is meanely moilt, cfrckels inthe Aite indi! c- 
ſummer time, is agreeable to —__ complexions z for it ma- #cntly woiF 
keth a good colour, ſoftneth the skinne, and openerh the 
pores, whereby is cauſed the better ditJation, and diſculii- 
on of yaporous ſupertluitics ; bur yetit ſomewhat makerh 
the humors prone to putrefaction, This aire verily isvery 
agrecable to bodies x a dry conlticution, bur ynto other, 
by reaſon that it ſoone cauſeth putrefation of humor: ,it 
's facletle conuenient. 

A dry aire is contrary ynto this,and it is molt agreeable A dry Aire. 
to moilt conttitutious. 

Now theſe things, which I haue hitherto declared,con- 
cerning tae cleftion of aire , being conlideree, it doth 

B z plaigely 
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V. hat things 
declare the 
wholſomncs 
of the ayrc. 


plainely appeare, that of the ſame a temperate mediocritic 
11 caliditic, frigiditic, humiditie, and ficcitic, as much as 
poſiibly may be ; belides the lucide and cleare ſubſtance 
of it, is for the preſeruation of health to be deſired, becauſe 
ſuch aire doth cauſe & conſerue the health of the inhabi- 
tants.For nothing verily cauſcth the body to be more live- 
lyand iocundeand lefle dull &c ynapt about the voluntary 
and animall motions, then to liue in a pure, cleare, and 
temperate aire, which hath in it no mixture of any filthy 
or offenſiue vapour. And there are two things thas doe 
plainely manifeſt the wholſomnes of ſuch aire, as firſt,pla- 
ces free from very lowe valleys, and moores, and foggic 
miſtes in the night; then the bodies of the inhabitants, 
as an acute wit, a ſound andliuely colour, a table integri- 
tic of the head, quicke ſight, perfe hearing, ſound ſmel- 
ling,cleare voice,and nodithcultic of breathing, or vnlu- 
ſtinetle of the limames : For by theſe ſignes the wholſom- 
nelle of the aire is approued,and by the contrary the offcn- 
fue and noiſome breath thereof is detected. 

But ſeeing that it is not euery manslot to liue in a pure 
and healthy aire, and ſuch is the neceſſitie of the aire, that 
euen for a moment of time it cannot be eſchewed, it muſt 
needs follow, that from it our bodies recciue very great al- 
terations : Wherefore the cuilneiſe of the aire being 
knowne,and the alteration which it makethin our bodies 
conſidered,it may be calje in our meat,drinke,exerciſe,&c. 
to obiet the contrary, which may much hinder,infringe; 
and attemper the ation and power of the aire z but yet [ 
counſell all ſuch as are truely generous, that they make 
their habications, ſo much as may be, remote from lowe, 
fennic, and moorilh places ; for the health of the bodice 
ought to be preferred before any pecuniary profits. 


po — 
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Whether the habitation that 1s ſomewhat emment, be for 
health the beſt approwed. 


VV! th good reaſon did our Anceſtors build their 
houſes towands the South and the North, becauſc 
through the northerne windowes, the north windermight 
ih the Summer palle in, to coole the bloomie aire in them, 
and that the ſunne,which reRificth the aire,might through 
the ſoutherne windowes in the Winter enter intoeucry 
roome. For otherwiſe they cannot have the benigne and 
{weet aſpet of the ſunne, and the nt and hcalthfull 
blaits of the North winde at thoſc diſtin& times of the 
yeare. But they did, for the moſt part cuilly fet them 
(more regarding their commodity then healch) in-deepe 
and crooked places, becauſcin ſach places theycannat be 
freely perflated and purified with the windes. Neither i 
that houſe or place of habitation to be commended, that 
lyeth open to the Welt, becauſe it is ally ſubie& to 
the moiſt and excrementall blaſts ofthe Welt winde. But 


—_—__ 


zn mine opinion thoſe houſes and habitations are beſt Whar place 
which arc ſomewhat eminendly ſituated on pure & firme for habization 


ground, farre off from low, mariſh, or other filthy places, 
(for there the aire is for the moſt part temperate, ſubtile 
and pure, ſeldome infeRted with vaporous blaſts) hauing 
ſprings or brookes of pure water neere adioyning, tying 
opento the South and Eaft, with hills (which may ſome- 
what hinder and keepe backe the vaporous Wett-winde, 
andthe ſharpe North winde in the winter) alittle remote 
on the Welt and North ſide, hauing windowes looking 
not onely towards the South and North for the reaſons 
aforeſaid, but alſo, ſo much as may be, towards the Ealt, 
becauſethe ſunne inthe beginning of che day,ariling vpon 
them, doth excellently clarifie, and purge the aire of chem, 
and is all the day after berter ed to the molt whole- 
ſome blaſts of rhe 'Eaſt winde. But heere aduerciſcment 
muſt be given, that the Eaſterne windowes or ER 


is beſ 
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be not ſet open, before the Sunne hath ſomewhat purged 
the aire, and diffipated the douds, eſpecially in moyl} fea- 
ſons : for the morning aire, by reaſon of the coldneile and 
moylture ofthe night, is grolie and impure, very hurtfnll 
to them that haue weake braines,& ſubic ynto rheumes, 
varillit beilluſtratcd by the preſence of the Sunne,and pu- 
rified by his heat and ſplendor. | 

And heereI would not, that the Reader ſhould ſo con- 
ceiue me, as that I judge the Welt-winde, to be at notime 
wholſome : vcrily,I chinke nothing leſleyfor it is fomtimes 
wholſomecnough, asifin the rime of its blowing, the aire 
be brighe and cleare, eſpecially if it blow in the declining 
of the day, and the beginning of the night : for then itis 
the purcr and leile grotle, by reaſon of the preſence of the 
Sunne in the welt part, which attenuatcth the blaſts of it. 
Wherefore I doe conclude, that in an houſe, to the end it 
may be perflableit is expedient to haue windowes on cuc- 
ry lide, which may, ad placitwm bee opencd and ſhut vp 
again. 


Why are theſe that inhabit emment places in a free and open are, 
of a more long and healthy life, and alſo of a more acute, ge- 
neroan, and magnificent minde, then thoſe that inhabit croo« 
ked, lowe, and marſp places, 


TY queſtion conſiſteth oftwo parts: the reaſon of the 
hrit is, becauſe the aire in eminent and open places, 
both by reaſon of the continuall motion of it, as alſo of 
the firme ſolidity of the carth, is more ſubtill and pure, 
whereby it commeth to patle,that the inhabitants,are cuen 
ro extreame 01d ape, ſcene to enjoy very good and perfect 
health, 

But in crooked, lowe,and mariſh places, for ſuch verily 
are the ſpirits,as is the aire which is inſpirated : the Inhabt- 
cants are ſickly, and haue turbid and obfuſcated ſpirits, by 
reaſon of che groſnetle and impurity ofthe aire. For, 4n- 


pure, groſle, and intemperate aire doth corrupt the ſpiip 
an 


v 
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and humours : from wence proceede infinite diſcaſes, 


and yntimely olde age. Therefore eminent Regions, be- 
cauſe they are with pure windes freely perflated, are more 
healthy, hon low and mariſh places,and in them men liue 
not onely more healthfully , but alſo longer, and from 
hence it was, that Plato wrote, that he cuer found the lon- 
geſt livers.in high and temperate Regions, 

Therefore hee that delireth to liuea long and healthy 
life, muſt dwellin an eminent and champion countrey, or 
at leaſt, in a place that is free from nwddic and wateriſh 
impurities: for it is impoſhble, that a. man ſhould liue long, 
and healthily in a place, where the ſpiritsare with impure. 
airedaily affected. Wherefore I counſell chem, that wiſh 
to enioy true health,and a firme ſtate of body, to take ſpe- 
ciall care that they live notin wateriſh _ in agrotle, 
corrupt, and filthy aire, or otherwiſe ſubic& to vagorous 
blaſts, which anoy the ſpirits, breede rheumes , and: are 
very pernicious to the _ 

! Now the reaſon of the ſecond iscuident; by that which 
hath beene ſhewed concerningthe former : for thoſe that 
live in eminent and champion countries, by reaſon of the 
tenuitie, puritic,and wholſlomneſle of the ayre in fuch pla- 
ccs, haue cleare, pure, and ſubtill ſpirits, from whence it 
commethy, that they are witty, nimble, magnanimous, & 
alca petentes.. But the contrary is ſeene in lowe and mariſh 
places, for there,the Inhabicants,by reaſon of the cuilacile 
of the airc, haue grolle andearthy ſpirits, whereof it is, that. 


—— 


they areforthe molt” _ men,. humum tantum [apicutes, *For ſors 


dull, fluggith, ſordid, 


enſuall, plainely irreligious, or per- haus their na» 


haps ſome ofchem,which is alictle worſe,religious in ſhew, _ wa 
externall honeſt men, deceiptfull, malicious, diſdainefull, *7 ET 


Wherefore, ſccing that the diucrlity of ſpirits, and ditic- 
reaces of wits and manners, doe {o much proceede from 
the condition and nature of the aire, [doe here againe ad- 
wertiſe all ſuch as are ingenious, genexous, and detirous of 
perteRtion, both in minde and body, that they endeauour 


by all meancs,. to liue in a pure and. healthy aire, and fa 
{cldomly; 
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ſeldomly as may be, frequent places, where the aire is 
wont to be infected with yaporous impurities. 


Whether fountaine water, on goodneſſe and wholſomneſſe, 


excell other water: ? 


Hat water is efteemed to be the beſt and wholſomeſt, 
which is molt cleare and thin, pure in taſte and ſmel, 
altogether cleane from any impuregerrene,or other dreggy 
mixture. And ſuch is, before all other, fountaine water, if 
icriſcin a pure, high, and open place, and that againſt the 
Eaft, for then it is the better depurated with the morning 
Sunne, and pure orientall windes. Of fountaine waters, 
thoſe thatriſe againſt the North, becauſe they haue not the 
radiant aſpe of the Sunne, which purifieth the waters,are 
leaſt commendable, for they are not eafily concofted,they 
weaken the ſtomacke,and cauſe luQtuations,and Aatuoul- 
nellc in the body. But there arsſome fountaine waters,not 
ro beallowed for alirgentary vics,and ſuch are thoſe,which 
riſe from ſulphurous, bituminous, or metalline places, or 
which are carried thorow like veines of the earth, becauſe 
they receiuean vnpleaſant ſauor and fmell,and alſo an euill 
qualitic from hob things that they iſſue from, or runne 
thorow, 
Next vnto fountaine water in goodnelle,is raine-water, 
ſoit fall not in a boyſterous or troubleſome aire ; for the 
Sunne, from all waters and humid places, draweth vp the 
thinner and purer portion reſolued into vapours, whieh is 
the matter of raine to come, Notwithſtanding, the good- 
Raine-warer Nelle thereof doth alter according to the diuers parts of the 
aterccth in yeare ; forthatis the beſt, which falleth from che middle 
_ nen6, *- of the Springzto the middle of Autumne, becauſe in thoſe 
COTGINY tO tye 4 , 
times of the ſeaſons, the aire is for the molt part pure, ſeldomely cor- 
yeere, rupted with noyſome vapours, which defile tne raine-wa- 
ters. And there are ſome, to whoſe opinion a man may 
exlily, without errout ſubſcribe, which thinke, that ſuch 
raine-water is not infcriour in goodnetle to fountaine 
water. 
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water. Butthe waters which fall with great tempeſts of 
winde,haile,thunder, and lightnings,are,by reaſon of ma- 
ny confuſed yapors and cxhalations colleRed in the aire, 
impurer, and therefore not ſo wel to be approoved for the 
healch of mans body. 


Riuer-water hath the third place of goodnes, both by River-warer. 


reaſon of the ation of the Sun vpon it,as alſo becauſe that 
by motion, it becommeth thinner, except it be polluted 
by che mixture of other things, as it commethto patle in 

Riuers,that runne chorow mariſh places,or neere yvnto po- 
pulous Townes or Cities : for then, by reaſon of all man- 
ner of filth running, or caſt into them, they become very 
corrupt and ynwholſome. Therefore where the Inhabt- 
rants y__ the want of moſt wholſome fountaines, are 
conſtrained to make yſe of riuer water, letthem take eſpe- 
ciall care,leſt in{teede of that which is wholſome, they take 
that which is corrupt and very offenſiueto the health of 
their bodies: Wherefore let them make choyſe of that Ri- 
uer-water, which is not fubie to the aforciaid hurts; but 

raunneth with a full ſtreame ypon grauell, pebble-(tones, 

rockes, or pure carth : for that water, by reaſon of the pu- 
rity of the place, motion,and radiane Glendor of the Sun, 
is thinner, ſweeter, and therefore more pure, and whol(o- 
mer,and in my opinion,it is doubrfull, whether fountaine 

waters rome” goodnelle ſuch river-waters. Butifthe 
riucr-waters ſhall not be cleere, but Nlimic and muddic,and 
the ſame, for want of better waters, necetlarily vicd, as in 
many low and mariſh plgces,then let them be kept ſo long 
in ſome vellel] , ill chat che grotle part relt and fetcle in 

the bottome, for by this meanes, the thin and purer part 

of the water may be taken and vicd, and the grotler calt 

away. 


Well-water is judged interiour to the former, in purity Welk-warer, 


and wholſomnetle,not onely becauſeit is void of motion, 
bur alſo becauſe it is not iYlultrated of the Sun z notwith- 
ſtanding , if the Well bedigged in pure carth, and the 
mouth open to the aire, nor ſhut ypin a darke obſcure 


placeznot beſet with a filthy bottome, but a pure,grauely, 
C or 
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or rocky,then the water, eſpecially ific be often drawenzis 
very good and wholſome. 

And here vuderſtand , that the waters that are drawen 
thorow pumps, becauſe they are ſhut vp from the aire, are 
worſe then other Well-waters, for they more quickly pu- 
trifie, and acquire an ill quality. The like may be {aid of 
Ciſterne-waters. Neither are the waters which are carried 
chorow pipes of lead, ſo wholſome as they are ſuppoſed to 
be, not onely becauſe they are ſhut vp from the aire , but 
alſo becauſe they are thought to acquire an ynwholſome 
quality from the lead: they are troubleſome to the (to- 
macke, and ponderous to all the bowels ; but theſc hurts 
in their boyling,are well remooued. 

All fanding waters, as of pooles, motes, and of pits, 
which in low and mariſh places, are very vſuall, are moſt 
ynwholſome, and altogether (as peſtiferous) to be auoy- 
ded and eſchewed, forin that they are ſtanding, or cree- 
ping with a very ſlow pace, the parching heate of the Sun 
often working vpon them, doth more mightily pierce to 
che bottome, and(o leauing the groller part, draweth vp 
the thinner, whereby it commeth to palle, that the waters 
appeare maddy,and of alcadiſh colour,corrupted both in 
ſmell and caſte. Waters that are taken neere vnto the Sea- 


che ſea-thores. (NOTes,o7 armes of the ſame, are for the molt part corrupt, 


and of a ſtinking {mell, and vnpleaſant fauour, and there- 


- 


fore naught and vnwholſome tor mans body. 


Whether Suow waters be iaugooanefſe matchable 
to Kiver water 7 


O, aud the reaſon is, becauſe that while the Snow is 

ingencred, the thinner part of the matter, is (as it 
were)prelicd forth of the cold,and conuerted into clowds, 
the grotler partremaineth,and is turned into ſnow: wher- 
otit commeth,that ſnow-water: are grotle and ouer-cold, 
andtherfore hurtful to mans body;for they cauſe rheumes, 
and greatly hurt the linewes. Morcouer, they breed ſple- 
neticke paltions,by cauſing the ſpleene to grow great, they 
confound 
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confound the breaſt and liuer, cauſe althma's, and fill the 
ſtomack with fateous crudities: wherefore the vie thereof, 
eſpecially in elder yecres,doth yndoubtedly induce exitiall 

es to the linewes, ioynts and bowels, Butſnow-water 
is,of ſore in theſe dayes,greatly eſteemed of,to coole and 
extinguiſh thirſt. Perhaps, in hot Countries, and in hoe 
ſeaſons, it may be for ſome bodies agreeable; but in our 
Northerne Countries, it is at no hand to be allowed, cx- 
cept to ſuch as arc impenſiuely hot z for it is onely profi- 


table toa (tomacke that eſtuateth with heat. 


Whether in waters that are naturally warme, which wee call hot 
Bathes,st be healthfull for healthy men to bathe ? 


V vm naturally hot,and ofa medicinable faculey, 
ſuch as are our famous bathes of Bathe,are of (in- 
gular force, not onely againſt diſcaſes gotten by cold, or 
proceeding from a cold and moy(t cauſe, but alo bring in 
time of health, exceeding comfort and profit, to all cold, 
moyſt, and corpulent bodies: for they openthe pores, 
reſolue, attenuate, digeſt, conſume, and draw forth ſuper- 
Auities,and withall,ſtrengly heat and dry the whole habit 
ofthe body. They are of excellent efficacy againl(t all dif- 
caſes of the head and ſinewes, proceeding of a cold and 
moyſt cauſe,or ofa cold onely,or moylt only,as rheumes, 
pallies,cpilepſics, lethargies, apoplexics,cramps,deafneſle, 
forgetfulnetſe, trembling, or weakenelile of atty member, 
aches and ſwellings of the ioynts, &c. They allo great- 
ly profit windy and hydropicke bodies, the paine and 
freliing of any part of the body , ſo that it proceede not 
from an hot caulc;the (luggiſh & lumpiſh heauinelle ofthe 
body, numnetle of any member, paine in the loynes, the 
out, eſpecially the Sciatica, cold tumors of the milt and 
| 49m the yellow Jaundice in a body plethoricke or phleg- 
maticke, They are alſo very profitable for them that 
haue their lungs annoyed with much moiſture, becauſe 
they conſume and dric yp that moiſture: and to naake 
flender ſuch bodiesas are too groſle,there is nothing more 


T9 eftetuall 


Via retta ad Vitam longam. 


effeQuall then the often vſe of theſe waters, Wherefore let 

thoſe that feare obelity, that is, would not waxegrotle, be 

carefull to come often to our Bathes: for by the often vſe 

of them, according as the learned Phylitian ſhall dire, 

they may not onely preſcrue their health, but alſo keepe 

their bodies from _ ynſecmingly corpulent. They 

are alſo ſingularly profitable to women , tor they helpe 

them of mma. * 4 and of all diſcaſes and impertotions 

of the matrice , —— of a cold and moylt cauſe. 

They alfo cure all diſeaſes of the skinne, as ſcabs, itch, old 

ſorcs,&c. All which to be true, we daily finde with admi- 

ration to the exceeding great comfort of many , who 

with deplored difeaſes, and moſt miſerable bodies reſort 

to our Baths in Bathe,and are there, by the helpe of whol- 

ſome phylicke and vertue of the Baths, through the ble{ 

ſing of Almighty God, recouered to their former health. 

or Baches But hot bathes, to bodies naturally hot and dry, are gene- 
hurrfull to hot rally hurtfull, and ſo much the more, as the body is dryer 
and dry bu- and the Bathe hotter, becauſe it diſtempereth and conſu- 
gies, meth the very habir of the body, and maketh it carraine- 
like leane, Wherefore ſeeing r 6th naturall Bathes are net 
indifferently agreeable to cuery conſtitution, I doe aduiſe 

that not any onegoe into them raſhly, or vpon a _ 


perous iudgement, butthat he be frlt aduiſed by ſome 


faithfull, iudicious and expert Phylitian, and to him ex- 
poſe the [tate of his body , whereby hee may ynderſtand, 
whether or no it may be expedient for him to attempt the 
ſame. And whereas in Bathethere are diuers Bathes, and 
they differingin their heate, he muſt alſo from thelearned 
Phylitian be direRed in which to bathe z neither muſt hee 
onely vnderitand which Bathe to vie, as moſt conuenient 
for hispreſent (tate of body, but alſo «hen and how often 
to viethe ſame, Belides this , he mult (according as his 
ſtate of body ſhall require ) be purged before he enter into 
the bathc,and be alſodireedin - things how to order 
himſ{clte, before he goe into the Bathe, while heeis inthe 
bathezand after that he is come out ofthe bathe,and when 


hee leaucth the bathe. And.muft alſo, in the in termitting: 


- times 
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times of bathing and ſweating, take ſuch phyſicke as his 
diſcaſe and preſent ſtate of body ſhallrequire. The negleRt 
of alltheſe, or of ſome ofthem, either through ignorance 
or voluntary wiltulneile, may be the cauſe that Tock 
take great paines to come to the bathes, are not by them 
healed of theirjnfirmities, but oftentimes neuer returne to 
their homes againe ; or if they doe, it is moſt commenly 
with new diſeaſes, and the olde worſethen euerthey were: 
Whereas many of a generous and religious vnderſtanding, 
vling thetrue helpes of phylicke with the bathes, are of 
their diſcaſes perfeRly cured. And here I exhort the Phyſi- 
tions, in regard that the Bathes, which precced from Sul- 
phur, or from it, take their chicteſt yertue and ({trength(as 
our Bathes in Bathe doe) doe weaken and (ubuert the(to- 
macke, eſpecially of ſome bodies, that they haue an honeſt 
careto,corroborate the fame by ſuch meancs as ſhall be 
beſt .ficting» for the preſent eltate of the body. Here alſo 
I adffertife ſuch as in the declining or fall of the. yeare, 
which wee call the, Autumne, ſhall forthe health otcheir 
bodity;repaire- to our'Bathes, that they deferre not their 
comming;till-the middle of September or after, as many 
ignorantly doe ; but that they rather be there by the end 
of Augult, that they may haue the commoditie of the 
Bathes beforethe aire grow to be too cold for bathing in 
hot Bathes, as commonly it is in October, cſpecially to- 
ward the end thereof : for if they ſhall make vic of the 
Bathes when the aire is cold and moiſt, or very inclinable 
thereunto, they ſhall recciue (the pores of the body being 
open by reaſon of the etticacy of the Bathe) farre greater 
hurt then commodity. But perhaps ſome out of an igno- 
rant timorouſnes will obie&, that to come to the Bathes 
at the end of Auguſt is too ſoone ypon the Dogge-dayes. 
Herein they are more ſcrupulous; then judicious yz but to 
yeeld them ſatisfation, I anſwer, belides the alteration of 
ſcaſons from their ancient temperature;ia this decrepit age 
ofthe world, that though the middle part ofthe day,about 
the beginning of September, ſhall be hot z, yet the mor- 
nings and evenings , whichare the times for bathing,are 
| C 3 rather 
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rather cold or declining to a temperature, and the heat of 
the day following vpon bathing,isthat which we ſpecially 
reſpe& for the healthof our Patients, for whom wee ap- 
proue the vic of the Bathes. And verily, whoſoeuer ſhall 
but conſider the great variablenes, and inconſtant diſpoli- 
tion of the Spring,from its ancient temperature, eſpecially 
of later yeares, mult (in my opinion) confelle, that the 
moneth of September is molt commonly,in regard of the - 
diſpoſition of the aire, fo fic for bathing in hot Bathes, as 
any in the Spring. Wherefore fuch as for the health of 
their bodies repaireto our Bathes, ſhall, if they be there by 
the end of Augult, recciue a double commoditie : For 
firſt, they ſhall hauc the whole monethof September very 
conuenient for bathing , and phylicke alſo, as ſhall be 
occaſion, yea, and part of October, as the diſpoſition of 
the aire ſhallpermit : next, ſufficient time for their retirne 
to their homes, before the aire grow too cold, gr the wea- 
ther diſtempered : for to apols their bodies to trauell in 
foule and intemperate weather, vpon the yic.ofthe Bathes, 
induccth, (the pores being open) beſides feuerons Uiſtem- 
peratures and ventolities, oftentimes very great:and dolo- 
rous affects of the braine, breaſt, finewes, and ioynts. And 
here alſo I cannot but reprehend the error of moſt people, 
that aftcrthe moneth of May, I know not out of what prt- 
iudicate opinion,altogether refratne to come to our Baths, 
The Barthes of whereas in very deed, they may all the moneth of June be 
Bathe are ſo a. profitably vicd, as in any of the former moneths ; yea, 


_ m—_ molt commonly in regard of the variable diſpoſition of 
» 


any other time the former moneths, and conſtant temperature of this, 
of the yeare, with farre betterſucceile. Thus much I thought ktring to 


and common» aqyjfſe concerning the vie of our Barthes, and the rathe! 
ly with better 
ſuccelle. 


that ſuch as prepolterouſly vic them, may not erroniouſly 
detrat from the admirable vertucs otthem. 

Now I will in one thing giue my aduiſe to the Gouer- 
nors of the place, in which I ſhall nothing doube of their 
vnanimous atlent, as alſo of the approbation ot all truely 
gencrous and religious Gentlemen and Gentlewomen, 
that ſhall for the health of their bodies reforc —_— 
whic 
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Which is, that the immodeſt cuftome of thewanid wornen 
promiſcuoully at one time going into the Bathes, = be 
reformed, which (in my tudgement)may with noletle fit- 
netle, then decency eaſily be cffefted. For whereas thefe 
arofoure publique Bathes for (trangers to. bathe in, ( of 
which the Kings Batheis the hotteſt,and itisfor elle 
and efficacy a kingly Bathe indeed : next ynto it for eth- 
cacy of heate is r + hs Bathe,and the Bathe that is adioy- 
ningto theKings Bathe, -now called the Queenes Bathe : 
theſe two Bathes are neere of one temperature. The Crotle 
Bathe is for heat the mildeſt ; itis very temperately warme: 
the vic of this Bathemay, by the aduiſe of a diſcreete Phy- 
ſition, ſometimes be yery profitably admitted cuen to hot 
and dry bodics)I would ; that men onely vie the Kings 
Bathe one day, and women another,. that all occaſion of 
offence might thereby bee remoued : and- becauſe the 
Crofle Bathe, and Hot Bathe are neere together, I would 
that the day that menyſe the Crotle Batke, women vicche 
Hot Bathe, and the day that women vie the Crolle Bathe, 

men vic the Hot Bathe; which order may be likewiſe ob- 

ſerued in the vic of the Kings Bathe, and of the other ad- 

toyning toit. For by this meanes ſuch as pleaſe, or rather 

ſhall be ſo aduiſed by their Phyſition, may without all of- 

tence, vie one Bath or another cuery day. 

But perhaps ſome will obic& againſt mee, that they 
came farre, and with great expenſe to ſceke their health at 
the Bathes, and therefore that I doe them great wrong to 
lecke to barre them of the vſe of the Kings Bathe cuery ſe- 
cond day. 

To whomlI anſwer that not the immoderate and pre- 
poſterous vie of the Bathes, (for that is pernicious) but 
the tempeſtiue and moderate vic of them doth acquire 
their health : for to vſe the Kings Bathe oftner then cuery 
ſecond day,and to ſweat 2. or 3. houres vpon the bathing, 
as ſhall by the aduiſe of the learned Phyſition be thought 
mecte, for the particular ſtate and conſtitution of the bo- 
dy, beſides other fitting courſes of phylicke, is more, if 
you rightly weigh the great heat andethicacy of the —_ 

then 


——_— 


Ft 
— 


Via rectaad Viram longam. 


then in any ſtate or conſtitution. of body can be well al- 
lowed,cxcept perhaps in a few,that ſhall be of a very cold 
aud moiſt temperature, for wliom there may be a tolera- 
tion. Now by that which I have written of our Bathes of 
Bache, it may plaincly vnco all men appeare,of whatexcel- 
lent ethicacy they are, if they be _ and iudicioully y- 
ſed : and ſeeing that in the true ic of them, there are ma- 
ny things, as 1 hauc partly before touched, to be conlide- 
red ; I doe therefore againe aduile all ſuch as ae reſpe&tiue 
of their health, that chey enterpriſe uat the vie of them 
without the counſcllof ſome honell and learned Phyliti- 
on ; which if they doc, the incommodum may be maj con 
mode, Andſol conclude this IntroduQton. 


OF THE DIVERS 
kindes of Bread. 


Srer. I. 


Whethey Bread that is made of the middle and pureſt part of 
the meale nut ſeparated, be thebeft and whelſomeſt ? | 


Mong the things which, ſerue for meate, I 
} may with very good right giue the firlt 
P, placevnto Bread,for itis the 11mpleſt nou- 
riſhment, and to our nature yery familiar : 
if it bee well made and prepared, the nou- 
riſhment which it yeeldeth is very ſubſtan- 
tlall and exceeding good. Bur the vertue and geodnelſe 
of the bread is to be taken from the nature of the graine, 
2nd manuer of preparation, Concerning the preparation, 
I will onely touch it alittle hereafter, where I will ſkew the 
properties, that ought to be in the belt and wholſomeſt 
bread. And whereas there are divers ſorts of graine 
wherewith 
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wherewith bread may be made, yet we molt chiefly yſe 
three, Wheat, Ric,and Barley, for we ncuer yſc Beahes, of 
Oates, except in a very great ſcarcity of the former. For 
Bread made of Beanes 1s very drie, by reaſon whereof it is 
brittle, ynpleaſant, and hard to digeſt can in no wile be 
wholſomegfor it filleth the body full of winde,and is voide 
of any good alimencall iuyce. Of Oates in Wales,and ſome 
of the Northerne ſhires of England, they make bread,eſpe- 


Bread of 


Beans and 


cially in manner ef Cakeg,which kinde of bread is of light Oaces. 


digeſtion, but windy, and yecldeth a weake nouriſhmene 
to the body : whilc it is new, it is mectly pleaſant,but after 
a few dayes it waxcth dry and vnſauoury: it is a bread of 
light nouriſhment, and (in my opinion)notagreeablefor 
mengeſpecially for ſuch as hauc not beene from their youth 
accultomed thereunto, But theſe and the like ſorts of 
bread, I ſeparate from this Treatiſe, both becauſe that in 
regatY of ourgreat pleaty of Wheate, Ric, and Barley, it 
is [awfull eucn for our poore people te make of them, or 
of the mingling ofthembread abundantly;as alſo,becauſe 
that other {orts of bread are” with' vs growne out of vſe, 
wherefore-of theſe only: will 1 entreat. Of thelſe-three, 
the Bread which iz madevf. Wheat is by reafon ofits mo- 
derate temperature, che beſt and worthieſtof praiſe, for it 
is calily digeſted, and very ſtrongly nouriſheth the body z 
but it is purer or impurer , according; ta-the finenelle or 
courſenclte- of the flower -whereof'it'is made.) For of the 
meakle there arc fore parts; Toben, Simila; Secundarinns, 
and Furfwres. | 

Pollen inthe pureſt part of the meale, that is, the fineſt 
part of the flower; of this is made the whitelt and pureſt 
bread; very profitable forithin,areake, looſe;andexteima- 
ted bodies; (but ndt- fo' commendable forthofe that-are 
healthy and ſtrong, and therefore if ary Juch vieic, they 
are more curious theniudicious. | 

Similaisthat part of themeale, which isthe meane be- 
tweene the fineſt part of che flower and rhe courſeſt, which 
is called Secundavimm; of chis;rogathier with the finc{tpart 
of the flower is made the whelſomeſt and belt —_ 
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bread}, and. it.is io greateſt vic among the better ſart of 

ople. 

ng "WIG mg of the meale;whereofyeoman- 
bread is made, which lome call ſecond bread. This bread 
becauſe it hath in it the finer part of the bran',. doth not 
giue to the body ſo great nor fo, good nouriſhment as the 
former ; but it quickly deſcendeth from the temacke,and 
maketh the body ſoluble , and therefore formerimes good 
for ſuch asare wont-to be coſtiue, and if a quantity of Rie 
flower be added toit, there will be made of thera both an 
yeoman-bread, for [trong and healthy bodies very con- 
uenicnt, EJS. « 

Bread made onely ofthe branny part ofthe meale,which 
the poorelt ſort wr 4 people vic. cipecially in time of dearth 
and neceſlity,giucth a very bad and cxcrementall nouriſh- 
ment to the body :.it is well called paris camcarine, becaule 
tis more fit for dogs then for men. But ifthe grolleſt part 
of the bran be ſeparated by a Searce,, and Ric flower, or 
clic Barley flower and Ric flower together be added to 
that which is lifted from the grotleft bran , there will be 
made a browne houſhold. bread. agreeable cnough for la- 
bourcrs, Sometimes onely the groiler part of the bran is 


by aSearce ſeparated from the meale, and a bread made of - 


that which is ſifted, called in ſome places , One way bread, 
wholſome enough, and with ſome in very familiar vic: it 
nouricheth lefle then that which is made of purer flower z. 
burby reaſon of ſome part of the bran which is contained 
in it, it doth ſooner deſcendand mou the belly, for there 
is a kinde of abſterſiue faculty in the bran : wherefore, for 
thoſe that arc healthy, and yetſubic& to coltiuencile, and 
alſo for ſuch as would not waxegrolic,itis moſt profitable. 

Fn time of ſcarlity of Corne,. bread.is alſo wont to bee 
made of the whole mcale, from which the bran is not ſe- 
parated, and it is well called pans confu/anens, becauſc all 
the meale,ne part thereof being by lifting taken away,go- 
pecedily deſ- 


cth into the making of the bread: this bread (| 
cendeth, and yet itis troubleſometo the ſtomacke,and fil- 
kth the belly with excrements, 
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Bread made of Ric is in wholſomnetle much inferiour ge Bread, 

tothat whichis made of Wheat: itis cold;heauy;and hard 
to digeſt, and by reaſon of the maſhuenetk thereof, very 
burdenſome to the ſtomacke. It breedeth a clammy, 
cough, and mclancholicke iuyce,. itis molt meecte forru- 

icke labourers, for ſuch by reaſon of their great trauaile, 
have commonly very [trong ſtomackes.Ricindiuers 
ces is mixed with'Wheate, and a kinde of bread made of 
them, called CMeſſehng-bread, which is wholſomer then Mefling 
that which is made ic, for it is leiſe obſtruftiue, nou- Bread. 
riſheth better, and letle filleth | che; body with .cxcre+ 


| Some vie to make bread,cſpecially in the times of ſcar 
| ſity, of Ric and Barley mi z but this kinde of 
| bread is more excrementall then the former, yet better 
| then that whichis oncly made of Barley: for Barley bread 
| is cife nouriſhing then Rie bread; itis cold and doy, hard Barley Bread, 
of concottion, and breedeth not a toughinyteybur rather 
ſomewhat cleniingand therefore it hath ſpecdicr diftribu- 
tion throughthe body, then Ric bread hath; bur it giveth 
a dry andexcrementall nouriſhment to the body; filleth.it 
with wind&,anid greatly hurteth the ſlomacke. © /:'! 55» 


—_ 
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How properties ought there to be wrhe beff and 
Dd whol/omeft Bread ? 


Eauen: The krlt is that it be made of the belt Whears |, 

for according to the difference of the Whea,: :is the 
goodnes or badnes of the bread. That wheat is beit which 
| . 18 of yellow colour, of a cloſeand compacted ſubſtance, 
cleane, weighty,and fo hard,that ir will not eafity be bro+ 
| ken betweene the $eethis contrary to this-is thatwhich is 
ofa laxceand open ſubſtancedfuch as is commonly growen 
in lowand viliginous places. And if Wheat that hath all 
the aforeſaid properties cannot conueniently be had, yet 
letit bee ſuch asis of: an. hard compadted ſubftance, and 
weighty : forit 38 generally co beoobſctued in cuery kinde 
of wheat, that the better and wHholſomer tg 
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made of the weightier and more-compatted Wheat, and 
the worſereftthabwhichis morelight and open; 1 25:17 0. 

/1The fecond property is;\tharic be fitly leavenedy for 
the leaven rcauſeth the becad eo te of thin patts;(by xeafon 
wherecf, it is more. ealily digeſted ,-and brecdeth.bereer 
bumors. :But; the leavuen mth þe fxly proportioned ,- bus 
caliſe common experience prguentl inmmentdtoniacke abiat 
bread mach lteauened is: of kcauy digeition, and1 of rw 


+. commendable nouriſhment. All-che'anicient Phyſitians 


deemed. yiileatencd bread to be very vawholſome , -be- 
cauſc it ibof hard digeſtion, and breedeth obitruRtiuehu- 
mores. How beit we daily prone that no bread is lighter-of 
dige/tion; ongitiet]t beeeer-noutifthmentro the. body, then 
our manchet;.which ts made of fine Hower of wheat, ha- 
ninginitnoleauen ; but in (teede thereof a little barme. 
Bur by this I reiet not the. vic of leauen;, tothe making 
cither of manchet bread or. of greater lpaucs,. a» a thing 
vety:profiable aud good z/ bur leaue icas a thing indit- 
terent , and every good houſe-wife to: her owne cuſtome 
herein :: onely Laduertile , thatthe leauen and barine be 
tily proportioned, © And:by the. former rule of the an- 
cient Phylitahs;:all ſorts of Caker, Simnelz,Wafers,Frie- 
ters, Pancakes, and ſuch like, areto be reieted, if they 
bee ngt! well corrected. with ſome other good ingre- 
Cicnces, _\ | 

The third property is, that itbe temperately ſeaſoned 
with fit j, 1dr breat-ouer-ſaectis of hart dige(lion, and 
bolecdetir: obltruftiues humors;: and bread ouer-{alt is a 
drycr,” and breedeth adult:and melancholicke humors, 
But that v hich conliſtechin a meanc betweene both, is 
pleatanrto theratteand more acceptable co the ſtomacke. 

Thetourth property js,.thaticbe light, and ſomewhat 
open, and ſuctr,culthoughit be great intkew, yetit is of 
ſmal}awcight, and therefote calily digeltcd , and calily di- 
{tributed from the ttomacke. 

The bit property 43, chat it beverpwell wrought and 
lJabourcd with the harids.& brake,and nec oucr-liquored, 
as many negligent and flothfull ſcruancs oftentimes doe, 
to 
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toſaue thatlabour ; for then it is heauy to the ſhomacke, 
and breedeth clammy and naughty iuyce. 

The lixt property is, that it be well baked ; for bread 
that is ill baked whether too much or too liecle, js of ill 
digeſtion, cf ill ditribution, aud therefore yery eroubles 
ſome to the ttomacke. | 

.The a(t properiic is, that jt be noteaten ouer new; 25 
while 1tighot,nor when it is [tale or growne dry. It mwſt 
not be cate hot, becauſcit will tluctuace in the ttomacke, 
ſlowly deſcend, oppuate, and abundantly breed windein 
the howels, by reaſon ofa: yaporous humidity that.ivia is 
yhile its hot,which ip cooling euaporateth: and-hecauſ 
it fameth vpward, it cauſeth drowlinefle; contoungeththe 
ſenſes, and very greatly hurteth the braine it ſelfe. Where- 
fore bread while it is hot, alchough icberodorgemens pal- 
lacs very pleafantang acceptable, yet it is to the body vn- 

rotitable, becauſe. if breedeth flawlcyt and obftritiue 
LR Inlike manner,-bread that is (tale and growne 
dry,becauſe it hath loſt his naturall temperature, is ynpro- 
firable ; for it is hardly digetted,and yeeldeth little nouriſh- 
ment, and the ſame not good, but melancholicke.Where- 
fore it followeth, that the bread ought notto becooolde, 
nor t00 new : and to auoyde all che aforeſaid diſcommo- 
dities, I hold, that the bread ought to be kept the ſpace of 
24. houres, or at lealt one night in ſome cold place after 
the baking, before it be caten;and alfothatic be notaboue 
two or three daies .olde in the ſummer, elpecsally if it be 
made in the forme of manchet or finalier loayes ; nor a- 
boue foure or five daies olde in the Winter; for by how 
much more it is dryed and induratcd, by ſo much the 
worle it nouritheth, and is of harder concoction. 


Whether Biket-bread yeeld to the bodie any profitable 


noureſhment, 


B Isket-bread is onely profitable for the phlegmacticke, 
Jand them that haue crude and moilt {tomackee, and 
that delire to grow leane, becaulc it is a very greatdryer; 

D 3 and 
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and therefore let ſuch as are cholericke and melancholcke 
beware how they vie it. The like may be ſaid of the crult 
of bread; for it is alſo very hardly digeſted, and breedeth 
choler aduſt, and melancholicke humors. Wherefore let 
the vemolt and harder part of the cruſt be chipped away, 
of which let ſuch as are by nature cholericke and melan. 
cholicke haue ſpeciall care. But it is good for rhe phleg- 
maticke, and for ſuch as haue ouer-moiſt ſomackes, and 
yet healthy, and delirous to growe leane, to cate cruſts af- 
ter meate, the very ſuperficial and burnt part of them only 
chipped away, becauſe they prelſe downe the meate, and 
—_— e mouth of the ſtomacke, by drying vp the 
{uperfluqus moilture of it. 


EEINTSTS) Cl KEW) EW} 


OF THE DIVERS 
kindes of Drinke. 


Sxcr. II. 


Whether it be wholſome for Northerne people, that inhabite 
colde conntries, to drinke water at their meales, m pead of 
Beare ? 


p—& Lthough Water be the moſt ancientdrinke, 
ow and to thoſe that inhabite hot Countrics 
17 profitable and familiar, by reaſon of the 

parching heate of the ambient aire, which 
& doth exceedingly heate, inflame, and dry 
their bodics z yet to ſuch as inhabite colde 
countries, and ſpecially not accuſtomed thereunto, nor 
the conſtitution impenſiuely hot, requiring and forcing 
the ſame, it is by the contrary, in no wiſe agreeable : for ic 
doth very greatly deiect their appetite, deſtroy the naturall 
heat, and ouerthrow the (ſtrength of the ftomacke, and 
conſequently, confounding the concodtion, is the cauſe 
of crudities, tiuRuatione, and windineile in the body. : 

What 
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What in general are the commodaties of Wine ? 


M Any and ſingular are the commodities of Wine: for 
it is of it ſclte, the molt pleaſant liquor of all other, 
and was made from the beginning to exhilarate the heart 
of man. It is a great encrealer of the virall ſpirits, and a 
wonderfull reltorer of all powers and actions of the body: 
it ycry greatly _ concoQtion, diltribution, and nu- 
rricion, mightily ftrengtheneth the naturall heat, openeth 
ob(truttions, diſculleth windinelle, raketh away fadnetle, 
and other hurts of melancholy, induceth elle and 
pleaſant behaviour, the wit, abundantly reui- 
ucth feeble ſpirits, ex tly amendeth the coldneile of 
old age, and corredteth the terrick qualities which that age 
is ſubic& vnto z andto ſpeake all in a word, it maketh a 
man more couragious andliuely,bothin minde and body. 
Thelſc are in generall the commodities of wine, which are 
ſo to be vnderſtood, as that a meane and frugality be had 
in the yſc of it, not intemperancy and drunkennes other- 
wiſe what can be more hurtfull then wine, ſeeing that the 


fame war apr Arp deſtroycth the life and profpe- The diſcom- 


rous health, diſtur 


the reaſon, dulleth the vnderſtan- moditics of 


| _— 
ding, copfoundeth the memorie, cauſeth the lethargy Suadrntes «x 


pallic, trembling of the hands, and a 

of the linewes.. Wherefore let wine _be moderately vicd, 
that neither diltillation,nor in flammation,nor exiccation, 
or drunkennelle follow;for if it be taken beyond meaſure, 
it willnot be a remedy and comfort for the ſtrength, bur 
rather a poyſon and vtter ouerthrow. But ſceing that there 
are divers forts of wine, and the ſame not inditterently a- . 
greeable to cuery age and conſtitution, I: will 
(thatcucry man may make choyſc of thoſe wines that are 
belt agrecablefor him) ſpeake of the particular differences 
of them, according to their ſeucrall qualitics, eſpecially of 
ſuch wines, as with vs arc molt vſuall. 


White-wine and Reniſh-wine, doe leaſt of all wines Whice-wine . 
heat and nouriſhthe body, they conſiſt ofa thin and penc- 298 © (cubs 


natung 


Walt, 
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* Alittle ſugar (temperatures. 


may be allo 


added thereto, 


as is hcereaftcr 


trating ſubſtance, wherefore they are quickly concoRed, 
and very ſpecdily diſtributed into all parts of the body, 
and therefore they lelle annoy the head, then any other 
wine. They cut and attenuate grolte humors, prouoke y- 
rine, and cleauſe the bloud by the reines. They moylten 
the body,and cauſe (leepe,mitigate the paines of the "207 
proceeding from a great heat of the ſtomacke, but eſpeci- 
ally the Rheniſh-wine. They are molt accommodatefor 
thoſe that are young, for hot conſtitutions, for hot coun- 
tries,and forthe hot times of the ycarc, and for thoſe that 
would be leane and ſlender : They are lefle hurtful, for 
ſuch as are feuorous, then other wines are ; but being well 
mixed with water, they are very profitable for all hot di- 
It is very expedient to drinke White-wine, 
or Rheniſh-wine jn the morning faſting, and alſo a little 
before Dinner and Supper, with a Lymon * macerated 


ſhewed; burir thercin, and the juyce pretled forth, eſpecially tor them 
is more medi- that haue hot and = {tomackes, or areſubie to ob(tru- 


cinable, in It &jgns of the ſtomac 


gard of the 


penetratiue 


c, of the meſaraicke veines, of the li- 
uer,and of the reines : for it greatly refreſheth a hot and 


tuculty ofirgif dry ftomacke, (tirreth vp the apperite, cleanſeth away the 


it be taken 


ſlimy ſupertluities of the ſtomacke, meſaraicke veines,and 


withour lugar- other obſtrudtiue marterin the patlages, by way of vrinc. 


White snd 
Kheniſh- 


wines whether CXCC 
good to bes ta- 
ken with meat, 


But.itis very hurtfull to drinke White-wine or Rheniſh- 
wine with meat, or at the meales, or preſently after meale z 
pt forſuch as are afteRted with too much aſtrition of 
tne {tomackg,becauſe they deturbe the meats from the ſto- 


or after meals; Macke, before they are concoted, and fo cauſe them to 


Claret: wine, 


palle crude and indigeſted, whereby it commeth to pale, 
that the whole body- doth greatly abound with flateous 
CTruGittcs, | 

White and Rhenith wines are very pernicious for fuch 
asarerheumaticke, and ſubie&tto Auxion of humors into 
eheioynts,or other parts of the body,and thereforcler ſuch 
very carctully c{chew the vie of them. '* 

Claret-wine is very neere of a temperate nature, and 
ſomewhat of an aftringent faculty , as the ſauour of it 
doth plainely ſhew : it breedech good humours, greatly 
{trengrhneth 
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ſtrengthneth the ſtomacke , quencheth thirſt , ſtirreth vp 
the appetite, helpeth the concoQtion, and cxhilarateth the 
heart, it is molt profitable for them that are of an hot con- 
ſitution, for young men, and for them that haue hot ſto- 
mackes, which it doth excellently refreſh, But it greatly 
offendeth them that are of a cold and moyſt conſtitution, 
that abound with crude humours , and that are ſubie&tto 
diſtillations from the braine, eſpecially if it be taken im- 
moderately, or not with meat: M it,being taken with cx- 
celſe,or out of mealc;is of all wines (in regard of the rheu- 
maticke nature of it ) the moſt pernicious: and therefore 
let ſuchas are ſubic&to cold and rheumaticke diſcaſes,be- 
ware how they vic it. Butverily, it being moderately ta- 
ken at meales, it isfor temperate bodies, 10 asit be a pure 
and quicke wine, ſcarſcly inferiour to any of the regall 
wines of France : and for {uch as are inclined ynto heat,{o 
they are not much ſubictvnto rheumes, excelleth both 
them,and all other : for it notably reQtiheth the ſtomacke, 
and wonderfully comforteth the ſame, breedeth moſt 
healchfull bloud , and acceptable to the heart, It is of all 
wines the belt for cholcricke bodics, and the worſt for 
phlegmaticke. 


Sacke is compleatly hot in the third degree, and of thin $acke, 


parts, and therefore it doth vehemently and quickly heate 
the body : wherefore the much and yntimely vie of it, 
doth ouer-heat theliver, inflame the bloud, and cxciccate 
the radicall humour in leane and dry bodies : wherefore 
to them that are young , and all ſuch as are of an hot and 
dry ——_— it is greatly hurtfull. But if it be mode- 
rately taken of chem, for whom it is agreeable , ie maketh 
the-{tomacke (trong to digelt, helpeth the diſtribution of 
the meats ynto all parts of the body,contoRteth crude hy- 
moure,and conſumeth the excrementall;-and to ſpeake all 
ina word, it mightily ſtrengtheneth all the powers and fa- 
Cultics of the body. It is melt accammodatefor old men, 
for gro(le men, for (tomackes that are weake, and full of 
cold and crude humours,and for all that are of a cold con- 
ſtitution,and allo for cold Countries,and for the cold and 
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moylt ſcaſons of the yeere. It is chiefly to be drunken 
after the eating of meats of grotleſubſtance, and ſuch as 
conlilt of an excremental moylture,as Porke,treſh-tiſh,&c. 

Whether Sack Some affectto drinke lacke with ſugar, and ſome with- 

be beſt ro be Out,and ypon no other groundzas I chinke,but thatzasit is 

taken with (u- beſt pleaſing to their pallates, I will ſpeake what I deeme 

Ig with- thereof, and I thinke I ſhall well fatisfic ſuch as areiudi- 

cious. Sacke taken by it ſelfe, is very hot and very pene- 
tratiue, being taken with ſugar, the heat is both ſomewhat 
allayed, and the penetratiue quality thereof alſo retarda- 
ted. Wherefore let this be the concluſion : Sacke taken 
by it ſelfe, without any mixture of ſugar, is beſt for them 
that haue cold ftomackes, and ſubiceR to the obi{tructions 
of it, and of the meſaraicke yeines. But for them that are 
free from ſuch obſtrutions, and feare leſt that the drink- 
ing of Sacke , by reaſon of the penetratiue faculty of it, 
mightdiſtemper the liver, it is beſt to drinke it with ſugar, 
and ſol leaue cucry man that vnderſtandeth his owne fate 
of body, to be his owne diretor herein, 

Malmeſey, Malmeley is in operation very hot, and by reaſon that 
it is ſweet, it nouriſheth very much , and therefore the yſc 
of it is exceeding profitablefor old, cold, weake, and de- 
cayed bodies, for it mightily cheriſheth the naturall heate, 
and fortifieth all the powers of the body. It is conuenient 
for all cold bodies;but for ſuch as are hot,it is greatly hurt- 
full, becauſcit is very calily conuertedinto red > wn Ac I 
killech wormes in Lildren, by a certaine naturall and hid- 
den property, if they drinke it faſting. 

Mus kade!). Muskadell is cuen in all reſpets equall to Malmeſey, 
and therefore if that be wanting, this may well ſupply the 
turne : the yſe of itis good for old and cold bodies; but 
very hurtfull to ſuch as are of an hot temperature. 

Baſtard, Baſtard is in vertue ſomewhat like to Muskadell, and 
may alſoinſteedthereof be vſed: it is in goodneſſeſo much 
infer1our to Muskadell, as the fame is to Malmeſcyythe vic 
thereof is likewiſe hurtfull ro young and hot bodies. 

Canarie-wine. Canaric-wine , which beareth the name of the Ilands 


from whence it is brought, is of ſome termed a —_— ich 
Uis 
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this adiundt /ſweere, but yet yery improperly, for it differeth 
not onely from ks frecrnctle and plealancneſl of 
talte, bur alſo i colour and conliſtence , forit is not ſo 
white in colour as Sacke,nor ſothininfubftance; where- 
fore it is more nutritiue then Sacke, andlefle penetratiue. 
Itis beſt agreeable to cold conſtitutions, & for old bodice, 
ſo thatthey be not roo vr mms cholericke, forit is a 
wine that will quickly enflame,and therefore very hurtfull 


yuto hotand cholerick bodics,cſpecially ifthey be young, 


Tent isa _ nutritive winezand is very quickly con- Teax: 


coed into bloud, but the ſame is © , and there- 
fore it is very hurtfull for ſuch as are ſubic& co obſtrutt- 
ons. Itis fit for then that aye extenuated and weake, and 
ſtand in neede of much nouriſhment, and the ſame ſome- 
what aſtriQtiue. 


Grecke wine, which is of a blackifhred colour, is of a Grecke wine. 


an 40a nature, hotter then Claret, and ſweeter,yet 
with ſome pleaſing ſharpneſle adioyning, it breedeth very 
good bloud, rcuiucrh the ſpirits, comforteth the ftomacke 
and liver, and exceedingly cheereth and (trengrtheneth the 
heart. For aged people, and all ſuch as arc naturally of a 
weake [tate of body, it is molt profitable. 


Wine of Orleance is ſtronger then any other French Wineof Or- 


winezand yery pleaſant withall in taſte: itis for goodnelle leanc 


ſcarſcly,or not at alLinferiour to Muskadell : Itis hurtfull 
to the cholerick, and all ſuch as haue hot liuers and weake 
braines, for it doth quickly ouer-heat the liuer, andafſaule 
the head. But for other bodics, eſpecially if they encline 
to a cold conſtitution,and for cold and weake ſtomackes, 
there ia not a better wine, if there be ſo gaod. For it doth 
not onely comfort the {tomacke, helpe the concoQtion, 
and viuihe the ſpirits, by reaſon of a generous heat in it, 
but alſo furthereth the diſtribution of the meats, and con- 
ſequently a good nutrition through the mediocrity of its 
ſubſtance. Itis very hurtfull to them that are young, and 
that are of an hot and cholericke — —a_—_ z but to the 
aged and phlegmaticke very profitable. 
There are alſo other French wines(would to God they 
E 2 Wcre 
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Vin ac (ouſſy, 
and & Hai, 
Regal) wines, 


Red win &+ 


Wines differ 
in goodnelic 
according to 


theur agc, 


Why all wines 


haue nor the 


were ſo common as Claret ) which for pleafantneſſe of 
talte,mediocrity of colour, ſubſtance and (trength,doe for 

moſt bodies, for ordinary vie with meates, far excell other 
wines: ſuchare chiefly Yin de Coufſy, and &Hai,which to 

the Kings and Peeres of Traxce are in very familiar vic. 

They notably comfort the A the concoQion 

and diſtribution of the meates, aid offend not the head 

with yaporous fumes, T hey are Regall Wines indeede, 

and yery conuenient for cuery lcaſon, age, and conftitu- 
tion, ſo they might be had. 

Red wineis of an auſtere ſharpe taſte, of an aſtringene 
faculty,and therefore onely good for phylicke vſes,to (top 
cholericke yomitings, and fluxes &fthe belly. There are 
alſo other ſorts of wines, altering according to the diucrs 
nature ofthe vine, ſoyle and ayre, whoſe differences may 
by their colour, taſte and conliſtence, eaſily be diſcerned, 
And here I would haue you generally to obſcrue in the 
vic of wines;that thoſe wines, which are more milde,tem- 
perate, and lcaltallaulting the head, are more wholſome 
for che body : and thoſe more hurttull, that are ſtrong, a- 
cute and vaporous , eſpecially it there be not a meanc in 
the vie of them,and a reipe alſo of the age,compleQtion, 
and time of the yeere, 

Moreouer, it is to be ynderſtood, that wines differ very 
much,according to their age: for wines that are new, are 
ynwholſome, and the more new, the more ynwholſome, 
for they haue in them little heate, and conſiſt of a grotle 
and excrementall ſubſtance; wherefore they doc not help, 
but much hinder the concoftion and diltridution , cauſe 
fluftuationsin the body,and cholick-torments,and abun<- 
dantly breede obſtruftions' of the liuer , milt and reines, 
But their ſuperfluous and excrementall moyſture is, in 
proceſle of time,concoted and ouercome of the heat,and 
then they become more hot, more pure, and much more 
wholſome. 

And here itis to be obſcrued, that all wines haue nor 


ſame time of the ſame time of continuance for there are ſome, which 


continuance by reaſon ofthe weakeneſle of their heatzcannot long bee 


Þfy 
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kept, as White-wine, Rhenilh-wine,and Claret, for theſe, 
and ſuchlike, doe in (ix or ſeauen monerhs, or withinzac- 
cording to the ſmalnetle of chem, attaine vuto the height 
of their goodnelle z and after a yeare, doe beginne to de- 
cline, and loſe much of their goodnelle, ehecially the 
{maller ſort of them. But the {tronger ſorts of wines, as 
Sacke, Muskadell, Malmeſey, 6c. are belt, when they are 


two or three yeares olde:for theſe, by reafon of cheir ſtrong 


heat, doe a long timereſerue their perfeRt vigour. And as VWinesr20 


theſe wines, being too new, are ynwholſome, ſo bee they 
alſo, ifthey be too olde, as when they haue patled foure or 
five yeares, becauſe they heat beyond meaſure ; for the ol- 
der they grow the more heat they acquire, and in proceile 
of time the liccity of chem is correſpondent to their heat. 
Wherefore ſuch wines, are rather mieercly to be reputed 
among medicaments, then alimeats, becauſe they hauec a 
farre greater faculty of altering the body vnto heat and 
ſiccity, then they haue of nouriſhing. Theyſe of them, c- 
ſpecially if it be often, is hurtfullto the ſinewes,aud an ene- 
my to procreation, becauſe they dry vp the geniture, per- 
eurbe the ynderltanding, and by reaſon of their tart and 
vchement fumes, affe& the membranes of the braine with 
a cruell pungitive paine. They are only,in the way of phy- 
licke, good for weake and moylt bodies, that are decayed 
of their naturall heat. Wherefore wines that are ouer olde, 
or t00 new, are to be eſchewed 3 for thoſe doe too niuch 
heat, and theſe doe nothing at all, ſo long as they be new, 
and are ſo farre away from helping the concoRion, as that 
cuen themſclues are with dithculty digeſted. Itremaineth 
therefore, that neither the wine which is too new,nor that 
which is too olde, but that which is a meane betyweene 
both, to be the molt wholſome. 


ol de are 


hurrfull. 


very 


But whereas it hath beene ſaid before, that new wines Whether all 


breed obltruRtions, it is not ſo generally to be taken, ag new wines doe 
recd obſftru- 


that all new wines doe breed ob{tructions z bur that is to 
be vaderltood of the molt of ſweeter wines, which haucin 
them no mixture of nitrous or biting lees, for ſuch verily 
oe breed grolle, tlatcous, and obltruftiue humors. But 
E 3 thoſe 


Rions 
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thoſe wines, of which ſort are White and Rhenijth-wines 

that haue in them any mixture of nitrous lees, are ſo farre 

off, from breeding obſtructions, as that nothing can be 

more contrary to their nature,becauſe they prowoke vrine, 

and (trongly moue to [ſtoole, which they performe cſpeci- 

ally through the acrimony of the lees, and alſo through 

the aboundance of winds, which they breede. Wherefore 

thoſe new wines alone are drunke without hurt, or with 

| leaſt, which conſiſt of a thin ſubſtance with nitrous lees, 
What new of which ſort, as I hauc ſaid,are White and Rheniſh-wines, 
fely depura- 404 thele by reaſon oftheirquality of cooling, moiltning, 
ted, may with. and of _— the belly, may be good for young men 
our hurt be that haue not ſtomacks, and ſuch as are cholericke by con= 


drunken, and tjtution z but are very hurtfull for olde men, and ſuch as 
of what bo. 


Fg are phlegmaticke, ſo long as they are new and not oe 
| ly purged from their dregs. Very well therefore ſaid Galen, 


that muſt or new wine hath no other vic, but to move the 
belly, which faculty if ic want, it is extreamely illand hurt- 
full to the body. 


How precepts ought there to be obſerned m the exhi- 
iting of pure wine in reſpett of the age. 


F ue : The firſt is, that it be not given vynto children, 
for this will be as if you ſhould adde fireynto fire : for 
they being of hot and moiſt temperature, would thereby 
become ouer hot, and their heads alſo filled with vapors, 
whereof enſue many cuils, and ſometimes the falling fick- 
nefle, The ſecond 18, that it bee not giuen to youths, as 
from 14. yaares of age vnto 25; for wine is vnto them 
molt repugnant ; becauſe it doth aboue meaſure heate 
their haltic,hot, and agitating nature,and extimulate them 
(like mad men) vnto cnormious and outragious actions. 
T he third is, thatit be very moderately giuen,and that not 
t00 often yntoyoung menzas from 25. yeares of age vnto 
35. and that it be alſo ofthe ſmaller ſorts of wines,as Cla- 
ret, &c. eſpecially if they are of hot conſtitution : for 0- 
theryiſe it will make them prone vnto wrath and vnlaw- 


full 


—— — 
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full deſires, dull the wit, and confound the memory. The 
fourth is,that it be more liberally giuen vnto them that 
arc in their manhood and conſtant age,as from 35. yeares 
vnto 50 : and let ſuch, when they are palt forty yeares of 
age, beginne to make much of the vie of wine and yetif 
they be of hot conſticutions, let thera abſtaine from the 
ſtronger ſorts of wines, eſpecially from the often vie of 
them, becauſe they will be offenſive vnto the head and 
ſinewes, The fift 1s, that it be giuen with a liberall hand 
vnto olde men,and thatalſo of the (tronger ſorts of wines, 
eſpecially when they are in the latter part of olde age, as 
from 60, yearcsvpward ynto the end of their life. For vn- 
to olde men there come foure excellent commodities, by 


the vie of pure wine. The firſt and greateſt commodity, Foureprinci- 
ſceing that they are colde, and for the molt part almoſt pall commodi- 


without geod alimentall bloud, is becaulc it greatly cor- tics —_— 


c of pure 


the a 


reftcth the coldnelle of cheir age, and bringeth them ynto g,, , 
a better teruperature of heat, with increaſe of bloud. The wine. 


ſecond, becauſe it expelleth ſadneiſe and melancholy, 
whercunto that age is moſt ſubieRt. The third is, becauſe 
it maketh them to ſleepe well, which by reaſon of the ſic- 
city of the braine, and paucity of vapours, many olde men 
oftentimes want, The fourth and laſt commodity is, be- 
cauſe it remoueth obſtruftions, whereunto they are very 
ſubie&. To conclude, as pure wine is moſt ynmeete and 
hurtfull for children,” and ſuch as are young : fo for olde 
men it is molt conuenient and wholeſome, 


Whether the wſe of Wine mixed wth water be fit for all times, 
and profitable for all boazes ? 


bd hath beenea very ancient and profitable cultome to 
mixe wine with water in the hot ſeaſons of the yeare ; 
for the wine by reaſon of the ſubtility of it, dorh facili- 
tate the penetration of the water, and carrieth the ſame, 
which otherwilc is of an obtuſe op-ration, ynto all the 
parts, at what time as they ſhall neede to be cooled and 
moiltnced. And from hence it is that wine much _ 
wit 


———— —— ——  —— — — 
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with water doth better quench thirlt then water alone, 
Bur it is not profitable for alltimes ; for in the Winter (by 
reaſon of the colde and moilt conſtitution of chat ſeaſon) 
pure wine is ratherto be yſed. Neither is it conuenient for 
all bodies z for to olde men, tothe phlegmarticke,and ſuch 
as are ofa colde temperature,or haue weake ſtomackes,the 
vie thereof is hurtfull, as may be gathered by that which I 
haue before ſpoken, of the vie of water. P 
Winoalayed But wine diluted is good for young men, for ſuch as are 
with water, -holericke, and are of an hot conſtitution, for hot Coun- 
for whom ! . : , 
profirable. trieg,and the hot ſeaſons of the yeare,clpecially in the Sum- 
mer ; for then by reaſon of the parching heat, wine alayed, 
that is to.ſay, thin, ſmall, wateriſh,and in no wiſe ftrong, is 
to be drunken. By all which, it is apparant, that foure 
Foure things things are to be conſidered in the vic of wine mixed with 
to be conſide- water : the Country, the time of the yeare, the tempera- 
= " _ tureof the body, and the.age : forit is more or leile to be 
wa/y me nw” alayed, according as the Country, the ſeaſon of the yeare, 
; the age, and temperature of the body ſhall be hotter or col- 
der. Whereunto you may allo adde, that the nature of the 
wine is alſo to be reſpeed, becauſe it is more or letſe to 
be diluted, according tothe efticacy and (trength of it. But 
that the vnlearned-way not be deceiucd in the manner of 
mixing wine with water, I will fer downe ſome particular 
formes thereof, which I would haue to be vnderftood of 
the ſmaller wines, of which fort are the White, the Rhe- 
niſh, and the Claret, becauſe they more auaile for quen- 
cning the thirlt, and cooling of the body. For bodies 
The manner ef therefore of an hot and dry temperature in colde Coun- 
mixing win*® tries, and in the ſummer ſeaſon, let three parts of water be 
vibaerer ©: mingled with or.e cf wine z crifche time be very hot,and 
CUEerv TUNISC! A» l , - | 8 
weof boy, he thirlt moleltious, and the body alſo yourtifull, and 
' ſtrong, foure parts of water may be minglcd with one of 
wine. But for fuch hot and dry bodies in hot Countries, 
and in the hot {ca{ons of the yearc, the wine is ſoto be di- 
luted, that onely a very little {ſmacke of the wine be percet- 
ued. For ſuch a mixcure tzketh away the hurts of the was 
ter, an6 {uthciently helpeth the diſtribution cf it into the 
a body, 
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body, for quenching the thirſt, and moiſtning the dryed 
parts, But verily for themthat inhabic cold Countrics,and 
arc of a mcane temperature; it is belt in the ſummer ſeaſon 
to mingle an' equall portion of water and wine z orif the 
rime be very hot, and the age youthfull and {trong , they 
may take two parts of water to one of wine:for that which 
is ou-r-much alayed or mixed with water, except it be for 
necetfities ſake, as in a feucrous diltemperature, is to Nor- 
therne people hurtfull, becauſe it doth too much diminiſh 
their naturall heat, hinder che digeſtion, and breede infla- 
tion,and collicke ctorments, Wherefore wine not much, 
bur mcanely diluted, is to our Country-men,for the mol 
_=_ in time of health and heat agreeable, becauſc it doth 
{t cemper their humors, penetrate and coole the parts of 
the body, and aſliſt the naturall heat, againſt tke ambience 
hear of the aire: I fay , in time of health , becauſe the 
bowels burning with a feucrous diſtemperature, it is law- 
full, yea, very expedient, to mingle 6,7,or 8. parts of wa- 
ter wich one of Wine , eſpecially if the body ſhall bee 
PRs and of an hot temperature, that the vehement 
cat, which otherwiſe will quickly ſubuert che (tate of the 
body, may be extinguiſhed. But for them that are cold 
by temperature, or wellſtricken in yeeres, pure wineis in 
time of health more convenient, as I haue before ſhewed. 
Andin any feuerous diſtemperature, they may notin the 
mingling cogether of water and wine, to alay their thirit, 
take aboue foure, or at the molt hue parts of water to one 
of wine, lealt chat the hurts which water is likely to bring 
to fuch bodies, ſhould be greater then the commodity of 
cooling and quenching the thirlt, as may be gathered by 


that which I hauc afore declared oithe yic of water. And why wines of 
herevnderſtand,that wines of a thicke conlittence arc not 3 groſle ſub- 


to be diluted, becauſe they are fullome to the (tomacke, _ n__ 
nor ro de ak 


lured. 


and by reaſon of the ſubtilty of the water, become more 
yaporous, and often(iue co the head. Now by chatwhich 
hath bcene ſaid of wines, it may ealily be collected, that 
it is conucnient fortemperate bodies, and chiefly for olde 
men, for the phlegmaticke, and ſuch as are of a cold tem- 

F perature, 
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perature, and for the cold {eaſons of the yeere. Butto 
young mei , that haue hut conltitutions , and aboue all 
others to the cholericke , 12 whom the liver is over-hot, 
and inthe hot ſeaſons of the yeere, itis very hurtfull, eſpe- 
cially 1fit be ſtrong. And it isalſo hurtfull co them that 
haue weake brainc3, and feeble ſinewes; and therefore all 
ſuch mult either forbeare wine, or vicitvery moderately, 
and well tempered with water ir. hot ſeaſons. 


Whether ut be expedient for health to be drunke with wine 
once or twiſe 1m a moneth ? 


'@, How impudently would our drunken potiſuges 
vaunt themſclues, if for the health of the body , I 
ſhould approue the cuſtome of being drunk once or twiſe 
in a moneth! Verily, it hath beene written and affirmed 
by ſome of the ancient Phylitians, and approoued as a 
thing wholſome: becauſe drunkenneſſc obſerued ini man- 
ner aforcſaid(for often drunkennetle they did condemne) 
doth (as they ſay) by inducing ſleepe, alleuiate and make 
uiet the animall powers, prouoke vomiting, vrine, and 
= : whereby it commeth to pale, that the weake and 
troubled ſpirits, through immoderate cares and perturba- 
tions,are reuiued, and pacified, and theeuill humours not 
onely cieted from the (tomacke, but alſo expelled from 
all parts of the body. But this their aſſertion, as it is mol 
vngodly , ſoit is vnto the health of the body molt perni- 
cious : for drunkennetle ſpoyleth'the ſtomacke, makerh 
the bloud wateriſh , hurteth the braine, dulleth the ſenſes, 
deltroyeth the vnderſtanding , debilitateth the ſinewes, 
and ſubuerteth the powers of all the body. Wherefore {ce- 
ing that all drunkenneſle is cuill, and hurtfull co thetrue 
health of the body,and that the diſeaſe is pernicious, which 
doth chietly diſtemper the place of vnderſtanding ; they 
erred very grotlely , that thought drunkennelle profita- 
ble once or twiſe a moneth. Neither are theirreaſons of 
ſuch validity , as that they ſhould perſwade any toa cu- 
ſome no letle hurtfull to the minde, then to the bodie. 
; For 
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bed, may be holpen with a ſater,better,and a more godly 
remedie, then by an vnquiet and turbulent ſleepe, cauſed 
by meanes of drunkenneſle: for drunkards verily doe not 
enioy fweete and quiet ſleepe, whereby the animall 
powers are truly refreſhed. In like manner, to procure 
yomiting, vrine, and {weat, by meanes of drunkennelle, 
as it is wicked,ſoit isalſo bealtly. Moreover by a remedy 
of this kinde, the hurt isfarre greater then the is z for 
drunkennetle, beſides thatit doth extinguiſh the light of 
the vnder{tanding, cauſcth the Apoplexie,and ſuch other 
like diſcaſes of the brainc, and DEED aſudden ſuffo- 
cation. In a word, it doth by much more hurt all the 
parts andfaculties of the body, then any way helpe by 
cuacuation of ſuperfluitics, as the barbarous Authors pre- 
tend for their aſſertion : for infinite are the hurts that 


drunkenneſſe bringeth vnto mans body. Well there- + 


fore waseAndrocides wont to ſay ynto eAexander, being 
about to drinke wine, that he might beware of excelle, 0 


Rex memor is te terre ſanguinem bubere. But here I will not To drinke ad 
denie, but that it may be very lawfull and expedient, for bilaritatem, 


them t nt to be wearicd with great cares and la- whether lawful 
hat are wont to be w g sand mays = 1 


bours, to drinke ſometimes yntill they be merry and plea- 
ſant; butnot drunken : forin obſcruing ſuch a rule, the 
aforeſaid gull hurts arenot induced, but the ſpirits 
andthe whole body, arc thereby ſo recreated , refreſhed, 
and renewed, as that the next day, they doe more ingenu- 
oufly vndertake, and more readily execute their accuſto- 
med bulinelles. 


Whether Beere be more wholſome then eAle ? 


fm thatis too bitter of the hop(as many to ſaue malr 
are wont to make it) is of a fuming nature, and there- 
fore it engendreth rheumes and diſtillations, hurteth the 
finewe:, offendeth the fight, and cauſeth the head-ach,by 
filling the ventricles of the braine with troubleſome va- 
pors: whereof not onely the internall, but alſo the m_— 
F 2 na 
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nall ſenſes. are very much diſturbed and hurted : and 
therefore ſuch Beere is worſe then Ale, notwithſtanding 
the obſtructive faculty of it. But if Beere be not made roo 
bitter » but that it haue in the making of it a proportio« 
nablequantity of hops, and thatit be not drunke before 
the bitter force of the hop be throughly ſpent and con- 
med, it1s farre more wholſome then Ale : becauſe the 
manifold force and efficacy of hops, doe manifeſtly de- 
clare the wholfomenelle and -excellency of Beere ; for 
hoppes doe not anely remaue obſtryFinns of the liver, 
{pleene, and kidneycs, and cleanſcth the bloud from all 
corrupt humors, cauſing the ſame to comeforth with the 
vrine, which it prouoketh; but alſo, maketh rhe body ſo- 
luble , by excreting forth of yellow cholericke humors. 
Wherefore ſccing that Hoppesdoe as well make Beere a 
kinde of mcdicinable drinke, to preerue the powers and 
facultics of the body, and to purge and cleanſerhe bloud, 
Forwhom as a common and daily drinke to extinguiſh thirſt, I may 
Beerc is beret ery well conclude, that it is much better and wholſomer 
cen Al8 0Þ then Ale, eſpecially for ſuch as be cholericke,and hauc hot 
ftomackes, and that are ſubict to obſtruRtions of the 

melt, liver, and kidneyes. But Ale is in the Winter ſcaton 

in greateſt yſc, becauſe it coolerh letle then Beere, 2s moſt 

men thinke ; but it doth not by any other reaſon letle 

Whether Reer ©90lc, (there beingan equall —_ of malt in them 

be c::lderin o- both) but becauſent hath not ſuch a penetratiue power as 

peration then Beere hath : I know that many are en that Beere 
Alc? (in regard of the hot and dry quality of the hop) is in 

operation hotter then Ale: but by their lcaueif the Beere 

be kept vntouched, till the bitterne{le thereof be worne 

out, 1 ſuppoſe it tobe in operation colder then Ale, both 

in regard of the penetratiue faculty of it; as alſo becauſe it 

expelleth choler both by (toole and yrine. Alc by reaſon 

of the grollenelle of the ſubſtance of it, breedeth grofſe 

humors, and in that reſpec it is more nouriſhing then 

Beere, and therefore more profitable for looſe and exte« 

nuated bodies, and ſuch as delireto grow fat; but by rea- 

{on of the obſtruRiye nature thereof , itis very hurifull 

£0 
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mores. [Now by that which hath beene ſaid, ic may calily Wherhec 
be diſcerned, whether Beere more cauſcth rheumes, and Beere breeds 


diſtilations, then Ale? Many are of _=_= that it doth _ 


which i» truczif it be madetoo bitter of the hopyor Erunke 
while the bicternelle remaineth ; for che more bitter it be 
drunken, the more it filleth and (tufteth the head,and hur- 
teth the ſame. Bur if it be kept till che birrernetle be con- 
ſumed, it is ſo farre away from breeding of rheumes, as 
that it is rather good to preuent tiem by remouing ob- 
ſtructions, the principall cauſe of rheumes and diltilla- 
tions. 


How many properties ought there to be in the beſt and 
wheleſomeſt Beere? 


IX : The ficlt is, that it be not ſowre, or of any other 

ynpleaſant ſauour, for ſuch is hurtfull to the ſtomacke. 
The {ccond is, that it be cleare and thin ; for that which 
is not cleare and well defecated, aboundantly increaſeth 
grolle,Hlateous,and pituitous humors,and ſo conſequently 
impinguateth the bodyzto the vtter ſubuerſion of it: for 
it obltruteth the bowels, cauſcth the (tone and ſtrangury, 
by. filling the pallages of the vrine with grolle, fzculent, 
and flimy humors,breedeth winde,and niaketh the breath 
ſhort and painefull, The third is, that ir be yery well 
boyled : forthat which is not well boyled is fulſome to 
the (tomacke , and puffcth vp the body with windy hu- 
mors. The fourth 1s, that it be olde and purged from 
his dregs z for ſuch is of a penetrating nature, of good 
tuyce,not windy, but acceptable to the [tomacke,both for 
concoHion and diltribution. But that which is newgcau- 
ſeth the ſame hurts, which the grotle and not well conco- 
Red doth. And verily this propertie is in Beere much to 
be regarded ; for ifit be not drunke till the birternelle of 
the hop be well conſumed, it doth nothing lefle then of- 
fend the braine and linewes with vaporous fumes z bur it 
doth the better penetrate and quench the thirlt : aad 
F 3 therefore 
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therefore ſtale Beere is chiefly to be delired in the Sum- 
mer, and itis a drinke (belicue me) for all conſtitutions, 
but eſpecially for the cholericke and melancholicke moſt 
wholeſome. But heere by the way it is to be configered, 
that as Beere very new is vawholſome , ſo is that alſo 
which is too olde, as when itisgrowne ſowre, for it very 
much hurteth the ſtomacke, the liuer, and the braine. 
Therefore they greatly ere, that keepe Beere till it be two, 
three, or foure yeares olde : for it is moſt hurtfull to the 
body, and pernicious to the vnderſtanding, But Beere of 
a middle-age, as from one or two moneths olde, vnto five 
or (ix, according to theſtrengrh of it, is the beſt and whol- 
{omelt. And it in that ſpace, it ſhallonely chance to ac- 
quire ſomewhat a ſowre ſimacke, it is not therefore of all 
men to be refuſed : for ynto cholericke bodies becauſe it 
repretlcth the actimony of choler,and alſo to all them (by 
reaſon of the penetrating force which it obtaineth) that are 
ſubie& to the obſtructions of the ſtomacke, meſaraicke 
veines, ſpleene;, liuer,lungs and reines,it is molt profitable. 
Andif ſuch as haue the =__ or are ſubic to the obſtru- 
ions of the reines, doe daily viſcſach Beere, it will be im- 
pollible (fo that they erre not in other things) that they 
ſhould euer be vexed with the ſtone, or any other great 
and painefull obſtruction of the reines. The fiftis, that it 
be of an indifferent (trength,not too ſtrong,nor too ſmall, 
becauſceach excelle is hurtfull. For that Beere which is of 
a middle {trength, doth heat that ſtate of body which is 
ouer cold, refrigerateth that which is too hot, and preſer- 
ueth the temperate. But that which is ſtronger then a 
meane, is more meet for cold and moilt bodies, cſpecially 
in the cold ſeaſons of the yeare: and that which is weaker, 
tor hot and dry bodies, eſpecially in the Spring and Sum- 
mer : for {uch bodies require much cooling and moyl(t- 
ning, which ſmall Beere,becauſe that it little differeth from 
thc nature of water, doth belt efte&t ; but it is rhenmatick, 
andimpentiuely hurttull co cold conſtitutions : For you 
mult ynderltand, that Beere by how much the ſtronger it 
15, by {o much the neerer it commeth ynto the nature of 
wine, 
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wine, and by how much the ſmaller, by ſo much the nee- 

rer it approcheth vnto the nature of water. Wherefore 

ſeeing that there is great difference to be found in Beere, 

according to the [trength and ſmalnelle of it, it becom- 

meth euery man to haue ſpeciall reſpect of his owne (tate 

and temper of body, that thereby he may make vſe of that 

which ſhall be belt agreeing vnto his nature. And here [I 

aduiſe all ſuch as reſpe their own good, that they drinke 

not Beere that is very ftrong, butin ſtead of wine z (for if 

it be (tale, well depurated from dregs, and throughly boy- 

led, it is in operation moltlike ynto wine) becauſe the of- . 

ten vic of it, is very greatly hurtfull co the integrity both 

of minde and body. And here I admoniſh our common Drunkenneſſe 
Alc-pot-drunkards, that it is worſe to be drunke with Ale with Ale or 
or Beere, then with Wine; for the drunkennelle endureth _— _ 
longer, to the vtter ruine of the braine and vnderſtanding, yy... 

by reaſon that the fumes and vapours of the Ale or Beere 
that aſcend to the head,are more grolle, and therefore can- 
not be ſo ſoone reſolued, as thoſe that riſe yp of wine : and 
by the ſame reaſon I conclude, that it is worſt of all to be 
drunke of Ale. The lixt and lalt property is, that che 
malt whereofthe Beere is made, be full of pure corne, as of 
Barly or Oates, for then the drinke made thereof mult 
needs be the better. And here it may be demanded, whe- 
ther Beere made onely of Barly malt, be better and whole- Whether 
{omer,then that which is made of Barly and Oaten malt in Beere made 
equallportions mixed together, or of two or three parts of m—_——— 
Barly malt with oneof Oaten. To which I anſivere, that ,,1 hui. 
whereasthe end of the vic of drinke is fourefold : 1, To merthenthae 
quench the thirſt. 2. To temper the naturall heat. 3. To which 1s made 
moiſten the inward parts. 4. To helpe the concoction - barly - 
and diſtribution of the meates, that Beere made of Barly mincluion nA 
and Oaten malt mixed together, doth more efteually ac- ther > 
compliſh the firſt three,without any manner of hinderance A fourefold 
vnto.the fourth, and is alſo of a more liuely calte, it ir be — vie 
kept vntouched, till that it hath gotten a ſufficient (tale. M 
nelle : whereupon I may well athrme, that Beere made 
of Barly and Oaten malt mingled together, is better _ 
that 
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that whicl: is made of Barly malt alone, eſpeciz”;, ia the 
hot ſcaſons of the yeare : andverily for hot. and dry bo. 
dics, it is at all times much more conucnient, becauſc it re. 
eciucth a fingular cooling qualitic from the Oate. 


Whether Cyder and Perrie are for commun te 
wholeſome and profitable drinkes ? 


{loa and Perry are vuall drinkes where fruites doe 
abound : they are colde in operation, and better or 
worke, according to the fruites whereofthey are made. In 
reſpect of the coldneile of thern, they are good tor ſuch as 
hauc hot ſtomackes, or hotliuers, and by reaſon of a very 
plealing ſharpe taſte which they hauc, if they be drunke 
after they be foure or fiue moneths olde, they are of a no» 
table penctrating faculty, and doe greatly helpe the weak- 
nelJc of the ſtomacke,and diſtemperature of ir,proceceding 
of a hot cauſe : for they excite the appetite, temper the 
drineſle of the humors and inward parts,allwage the thirlt, 
and very greatly reprelle the ebullition of choler. More- 
oucr, by reaſon of their penetrable power, they prouoke 
vrinc, and open the obltructions of the ſtomacke, meſa- 
raicke yeines, milt, liver, and reines. They are wholſome 
for hot and dry bodies, namely, for the cholericke, but 
eſpecially the atrabilaricke. Yet they are not good to be 
vied az common drinke, with meats, except of them thar 
haue very dry ltomackes,and ſubie& to roo much altriti- 
on of the ſame, becauſe they cauſe the meates too ſpeedily 
to deſcend from the (tomacke and beſides that,the much 
and often vic ofthem is very hurtfull to the liucr,which by 
ouer-cooling,it doth fa entceble,and difpoliate of it's ſan- 
Fuifying facultic, that tne colour of the face becommech 
palc and riued, and the skin oftentimes polluted with a 
white ſpotty deformity, through an ill habit of the parts, 
acquircd by the too ofren vic of them. Moreouer, the 
much and often vie of theſe drinkes doe exceedingly wea- 
ken the braine and reines, whereupon rheumes andſemi- 
nail Huxions, aches of the ioynts, weaknes of the limmes 
F and 
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and backe doe very quickly enſue. They are beſtto be 
taken for whom they are agreeablc,in an empty ſtomacke, 
8s mornings faſting, and about an houre or two before 
meale, for thea better remoue the obſtructions, and 
attem my c of the Onely thoſe that are 
atr, z, which abound with cholcr , becauſe their 
ſtomacks are y wy where-from, forthe moſt part,the 
meats doe very flowly , and that not without ſome diffi- 
culty deſcend, may very profitably drinke a draught or 


two thereofat their mcales. But let the phlegmaticke, and Cyder and 


ſuch asare of cold conſtitutions, or ſubict ynto the win- 
dic collicke, alc erclchew the ye of theſe drinkes, be- 


Perry yery 
hurctull vacs 
cold bodies, 


cauſe they dy opplete their bodies with watcriſh, and ſuch as 
crude, and windy humors, with a ſuddaine JabefaQtion of are troubled 


the liver. They are mcliorated, by putting to them ſugar, 


drinks, ceteris pearitxe, Perry for pleaſantnes and goodnes 
hath che precedency , which in taſte is like nn {mall 
Rheniſh-wine, from which it differcth bur lictle in opera- 
tion. But you mult ynderftand that theſe drinkes while 
they be new, are very hurtfull, becauſe they conkitt of 
much excrementall moyſ{ture, which abundantly filleth 
the body with crude and flateous humours, But after 
chat the excrementall ſuperfluity of them, by proceſle of 
time , is concodted and abſumed , which in foure or fiue 
moneths, will very well come to patle,the vic of them, as 
I hauc ſhewed, may be yery profitable to coole , to moy- 
ſten, and to open obſtructions. 


Whether Metheglin and Meath are wholſome for enery 
age and conftiturion of bodze ? 


Mtg is a very ſtrong kinde of drinke, made of 

two parts of water,and one of hony,boyled together 

and ſcummed very cleanc,and if Roſemary, Hyſſop, Time, 

Orgaine,and Sage,be firſt well boyled inche 
G 


watcT ,yhcrof 
you 


with the winde 


nu andcharely ginger , which chiefly correcteth © 
tb windy quality. Of theſe two forts of 
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you make the Metheglin, it will be the better. And after- 
wards,when you boyle the fame water with honey, if you 
allo boyle in 1ta quantity of * ginger,three or foure wam:- 


eutty bles about;atter that it is cleane {cummed, or elſe hang the 
A. : =D : 
ginger ſliced thin ina linnen bag,by a thredzin the barrell, 
10E : atk £ 
of ginger,ſcra- Wherein you put the Metheglin,it will be much the better, 


and a drinke exceeding whollomein the winter-ſfeafon, e- 
ſpecially for old folkes, and ſuch as be phlegmaricke, and 
haue feeble linewes,cold ſtomackes,and troubled with the 
cough. For belides the {ingular faculty that it hath , of 
heatiug the body, it hath alſoa very ſpeciall abſterſorie 
propertic, for the remouing of fleame, relidingand ſtic- 
king in the {tomacke,braine and ftinewie parts: Itis belt in 
the mornings faſting, Bur it is not good for ſuch as are hot 
by conſticution,nor in the hot ſeaſons of the yeere,becauſc 
it ouermuch heateth the body, andis very quickly turned 
iatored choler, and therefore let ſuch agate icholericke,be- 
ware how they vic it. It in the oldage,cold fleame ſhall 
ſomewhat abound in their {tomacks,then ſometimes mor- 
nings falting, a {inall draught thereof may be profitable 
for them. It muſt nor be drunke whike it is new, for then, 
becauſe it is not fined from the dregs , nor the crudities 
thereot digeſted, it is very windy and troublefome to the 
belly. Bur after that ic hath well purged it (clte, and ſedled 
in the vellell three or foure moneths, and made as afore 
delcribedzthere is nottor very cold,old and phlegmaticke 
bodies, eſpecially in the cold ſeaſons of the yeere,a better 
drinke, as by the properties thereof aboue ſhewed, may be 
collected. 

Meath or Mead, islike to Metheglin, the chicteſt difte- 
renceis, thatit is not ſo hot in operation ;- for Meath is 
made of one part of hony,and foure times {0 much of pure 
water, or more, and boyled till no ſcum doth remaine, 
T his is a drinxevt excellent operation, very profitable to 


. all bodies, from che beginning of Aprill, tothe beginning 


rure of the bo= Or middle of September, for the preſeruing of health, ro 
dy ih y IC 
QUITE. 


be taken in an empty ſtomacke , tor it clearilerh the brealt 


and 
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and lungs, cauſcth an ealic expeRoration, prouoketh and 
procureth vrine abundantly, aud maketh the belly ſoluble. 
If HyiTop, Tyme, Pellicory of the wall, Parſley-rootsand 
Fennell-roots be fir{t well boyledin the water,whereof you 
make the Meath, and Ginger alſe boyled, or hanged in 
the barrell, as I hauc afore thewed in the making of Me- 
theglin, it will be of a more cttcuall operation, for the 
purpoſes aforeſaid, and a drinke belecue me, beyond all o- 
ther, profitable for them that are ſubic to the ob(tructi- 
ol1s of the brealt, and reines of the backe. Butic mult not 
be drunken vyatill the crudities thereof be concocted, and 
the dregs ſctled in the bottome, which in amoneth will be 
well ied. 

Thus much concerning the ſorts of drinkes, which are 
in common viſe among vs : there are alſo ſundgy other 
ſorts made for our necellitics, as Aqua wite, Roſe ſolis, Cy+ 
nan.en-water, Hypocras, &c. of all which, becauſe they 
are to be vſcd as medicines, I will not ſpeake particularly: 
onely of the firſt of them, becauſe that ypon any neceſhity 
it is 11 greatelt vic and requeſt among vs, I will for the vie 
of ſuch,whe now and thenineed ſuch a comfortable drink, 
briefly intreate. 


I../ 


Whether Aqua vitz be good and agreeable 
for all bodtes, 


A 94 vite hath his denomination,in that it recouereth 
and maintayneth life: The common manner of ma- 
king itzis to diftill 1t out of the lees of winezor of the lees of 
ſtrong ale and wine together, by adding thereto licoriſc, 
Annis-ſceds and graines, butthis common ycndible Aqua 
vite, both in regard of the grolle ſubltances from whence 
it ariſeth , as allo of the rude manner of preparing and di- 
ſtilling it » may more rightly be named Aqua mortis, the 
water of death ; forit cauſech morghart, then conunodicy 
to them that vic it: wheretore I will here deſcribe an ealie 
manaer for che making of an Aqza we, yet very cttectuall 

2 for 
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for them that neede ſuch a comfortable drinke. 

Take of the tops of Roſemary, of Sage, of Marioram, 
of Orgaine,of Time, of Worme-wood, of Speremints,of 
Balme,of each one handfull, of Ginger fcraped cleane one 
ounce,of Nutmegs and Cynamon ofcach halfe an ounce, 
of Cloues, Mace, Pepper and Graines,of eachra quarter of 
an ounce, of Galingale roots fliced one ounce, of Railing 
of the Sunrcut thorow the middle one pound, of Fennell- 
feedesand Annis-{cedes of cach two ounces, of Liquorice 
ſcraped clean and cutintothin lices,halfe a poung:bruize 
the Spices and Seedes alittle , and breake the hearbes be- 
tweene your hands, then put all together into a gallon or 
two of Muskadell, Sacke, or ſuch like ſtrong wine, and ſo 
ke them infuſe in a Lymbeck-pot cloſe topped; foure 
and twenty houres vpon hot embers, and the next mor- 
ning diltil them witha very temperate fire, and take eſpe- 
ciall care, thatthe head of your Lymbecke be kept cold 
continually with freſh water, and that the bottome thereof 
de falt luted,, that none of the vapours breath forth. Out 
ofa gallon of liquor ,, you may draw a quart of excellent 
efqua vite, Andif-then tothe feces in the por, you will 
addca gallon of ſtrong ale,or lees of wine,or ofthem both, 
with halfe a pound of Liquorice,four: ounces of Anifteds, 
and an ounce of Graines, and-diſtii! ir agaiae, you ſhall 
draw an efqzs wite, good for your familics and poore 
neighbours in their necctlicies, 

Now to the queltion I an{were, that for the moſt part 
there is not any water i yſe, waich can better fortifie lite, 
and hinderthe comming on of olde age,then the aforeſaid 
Aqua vite : for it very greatly comforteth a weak ſtomack, 
expelleth winde, putteth off all mclancholikepaſhongpre- 
terueth the humorsfrom corruption, and cxccllently pre- 
uaileth againſt {wounding; for byrcaſon of a notable pe- 
netrable power that it hathyit quickly goeth vnto the heart, 
and wonderfully raifeth vp faint and feeble ſpirits. But the 
vic thereof is not alike wholſome,and good for al bodies; 
for vnto them thatare leane, and of a dry nature, andin 


the 
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the Summer;itis very pernicioug,becauſe it drycth vp,and 
(as it were) ſcorcheth cheir inward parts, eſpecially.the li- 
ucr, and de(troyeth che naturall moyſture : Bur to olde 
men, to crolle and moylt bodies, it is very profitable, for 
it fortifieth their ſtomackes, concoReth cexcrementall hu- 
mor:, diſcutſeth winde, and defeadeth them from the le- 
thargy, apopleny and other cold diſeaſes, ynto which, by 
reaſon of their moyſt habit of body, they are very ſubieR, 
Wherefore the moderate vie thereot is to be permitted yn- 
ro cold and phlegmaticke bodies, eſpecially in colde and 
moylt ſeaſons, to wit, ypon the taking of much meate, or 
when the (tomack ſhall be vexed and diſtended with wind, 
the quantity ofa ſpoonefull or two at a time,well ſiveetned 
with Sugar, that it may the lelle atte& the braine and no- 
ftrils,or cauſe any hurt to the liver, through its feruent and 
penetrating heat. If it be taken with an equall portion of 
wormewood water, asa ſpoonefullor two of rhe one, and 
fo of the other, with Sugar alſoin it, it exceedingly com- 
fortechthe ſtomacke, helperh the concoction, and diſcul- 
ſeth winde, without cauling any manner of hurt go the 
liver : and bing taken in this manner after a great meale, 
or whenſocuer the ſtomacke ſhall bee ill-affeed, by rea 
ſon of windineile or otherwiſe, it is not onely good for 
the phlegmaticke, and ſuch as are colde bi — 
but agreeable alſo and wholeſome for all other bodies. But 

if ſuch as are impenſiuely hot and dry in their (tate of 

body, ſtand in neede of che helpe thereof in the 
like caſes, I aduiſc them to take two or 
three parts of wormwood-water, and 
one of equa vite, mingled with 
Sugar, and fo they may ſc 
curely and profita- 
bly vic it. 
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OF THE FLESH OF 
Beaſts and Fowles. 


Szer. JIL 


Whether all Beaſts aud Fowles, are. for gooaneſſe of meate, 
more wholeſome being f Joung, then when they are growne 
vato fuller age ? 


hs 


S519 Efore I anſwere to the queſtion, you muſt 
08 derſfand, that we make foure differen- 


fore -ros k , nnd 929 wie are for g pans hg of 
meat, better and more wholeſome, then ſucking Lambes : 

and it is thelike alſo of Porke ; notwithſtanding, that ro- 
[ting Pigs are of mott men orearly deſired, and for ſome 
ovrtaine 3 adj ies very profitable. For verily , theſe kindes of 
bcalts, that are naturally moylt, are when they are young, 
—— COU gh, > Jed, very werent rhug! tC hens; 
{calon, for cholet ricke and dry bodies, becauſe thcy yeeld 
a moy{t NOU! 1ihment, which doth well temper ar 1d a- 
mend the dry temperature, or ratizer, the vntetnperate dri- 
I}IC ic ( f fuch bod: ©: Toall UL cr bodies, Cl v vecially (uct 
as are cold & y&,chey are exceecingly hurttull,l becauſe 
a 
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a yery moylt kinde of foode, doth in them increaſe a very 
moylt diſtemperature, and quickly maketh the ſame alto- 
gether ſickly. But thoſe Bealts or Fowles, whoſe fleſh is 
naturally dry, are be{t when they are young and ſucking, 
for then their drinelle js attempercd with the moy{ture of 
their youngnetle, And: by how machthe younger they 
are, by ſo much the moylter they are, and conſequently 
of cater concoQtion, and alſo of better juyce, after that 
they haue once attained ynto perfection of fleſh, Where- 
fore Kids and Calues arc,for goodnelle of meat, better then 
Goats and Oxcn, and the like tsalſo to be faidof Pigeons, 
Fawnes, &c. Andthoe verily, thatareof a meane temper 
and conliſtence of fleſhyare for good nourithment the beſt, 
and not onely in their young , but alſo in their tull and 
middle age, very wholeſome and agreeable for all bodies. 
Such are Capons, Turkies, PheſantyyGcc. But yenerally, all 
Bealts and Birds, that are of thefourth age before” mentio- 
ned, whether they be naturally dry or moylt, are naught 
and vawholſome ; for they are tough, of a very hard con= 
coCtion, ang breed an cuill and melancholicke.iuyce yet 
they are good enough for robuttious and ruſticke bodies. 


Whether fleſh that is corned and ſeaſoned with (alt, be wholſomer 
then that which zs unſalted ? 


Anſwere, that fleſh which is poudred, or ſeaſoned with 

falr, for the ſpace of one, two, three, foure, or fiue daies, 
according as the nature of the fleſh, the complexion of the 
cater, and the time of the yeare ſhallrequire. is farre more 
wholeſome then that which isfreſh and vnſalted : becauſe, 
the ſalt doth purihe the fleſh, and make it the more ſauory 
by drying vp and conſuming the watry and excrementall 
moylture of it. And this is not to be vnderſtood of all 
ſorts of fleſh, but of the grotler kindes, as of Beefe,Porke, 
&c.: tor ſuch are wont, and onely ought to-be ſprinkled, 
{caſoned, and conferued with'falt: And I haue, not with- 
out good reaſon before limitted the time for ſeafonig of 
fleſh with falt according as the nature of the Heſh, the 
_ complexion 
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complexion of the eater,andthetime of yeare ſhallrequire, 
becauſe the fleſh which is very grotle and moiſt, requireth 
a longer ſalting, that the ſuperfluous moiſture thereof ma 
be the better ex{iccated. A complexion hot and dry dot 
require moiſter meates z but a colde and moyſt conſlitu- . 
tion requireth dryer : to the one therefore a ſhorter;to the 
other alonger time of falting the meates is belt agreeable. 
And in reſpe of the time of the yeare;it is ſufhcicnt in the 
Spring and Summer to haue it powdred a day ortwoy in 
the Autumnefor the ſpace of two or three dayes, and in 
the Winter foure or fue dayes at the moſt, becauſe mans 
body at that time, by reaſon of the cold confttitution of the 
ſcaſon, doth morcabound with ſuperfuitics. But the fleſh 
which is longer preferucd in ſale, or brine, or after that it 
is alted, hanged vp to dry neerethe fire, which wee com» 
monly call Martimaſle beefe, doth looſe his purity, and is 
of very hard digeſtion -: it breedeth cholericke and me- 
lancholicke humors, very apt for aduſtion, eſpecially that 
whichis hanged vpto dry, and therefore & is to ſuch as be 
cholericke and mclancholicke, thoughfor the molt part 
well pleaſing to their pallats, moſt hurtful). Ileauc ic one- 
ly as conucuientfor labouring men, and ſuch as haue very 
" fn ſtomackes, or like to haue their meat commend 
their drinke. 


Why « that fleſh which is meanely or competently fat, more 
wholeſome and more nouriſning then that which «s very fat, 
or leans ? 


He reaſon is, becauſe that fleſh which is ouer-fat is 
| & hurtfull co the (tomacke, by cauſing a nauſeative diſ- 
polition,and yeeldeth little nouriſhment, and thefamenot 
_ but excrementall : for it is quickly conuerted into 

egme, choler, and putrideyapors. And fleſh thatis leanc, 
is of a dry ſubſtance, hard of concoQiion, and of little and 
ml nouriſhment. But fleſh that is meanely fat, is the beſt 
and eaſielt of concoGtion , for it giueth pureſt nouriſh- 
ment, and is molt agrecable to the ſtomacke. And here by 
the 


the way obſerue, that of ficlh the whiteſt che belly for 
by how much it doth in colour deperate from whiteneſle, 
by ſo much it is of worſe iuyce. 


Whether Kids fleſs be better then Lambe ? Aud whether 
Lambe thes Mirror? X 


He Arabian Phyſitians preferre Kids fleſh before aff 
| & other fleſh, becauſe (as they ſay) itis of a more tem- 
perate nature, and breedeth pure bloud, - which isinz' 
meane berweene hot and cold, ſubtile Md grofle.) Ijhas | 
faith, that ſucking Kids are for taſte, nouriſhment, ahd'&»- | 
geltion better then other z whoſe opinion I approue, be- 
cauſe the milke giueth and maintaincrh in them an excel- | 
lent moiſture : whercfore their flethis arigularly for | 
hot, dry; and excerated bodies ,: and for them that haue 
weake ftomacks, andare fromſometong licknetle ypana | 
Far; health, ſotheyeate it rolteds But by rcaſan | 
-_ it lomewhat aboundeth with =—_ i ear | 

re, it is hurcfull forthe and tuch-as are | | | 

tickand thathavecold nt rs Sorakbocgd 
Kids fleſh be deemedty be! eemperattly/hotand moiſt in 
the firſt degree yerit ismore moiſt then hotz anil withall 
fomewhat {limie : wherefore to their opinion concerning 
the goouneſle of Kids flcth abour allpther;l ſcenoreaon 
why. ſhould yeeld my dabfcriptieny for IthinkeVealoto 
beforgoadne/andil olſomnes ef meat;rathertfuperioury 
then any way inferiour yntoit, avthall behereafter ſhewed. 
But howſocuer it beto'an Arabiamſtemacke, or whether 
the Kids of Arabia be in ſubſtance lefſe moiſt and flubic: 
then ours, az it is very likely, 1 ſuppoſe Kids flcſhto bee 
ſomewhat berter-efiew Laonties for kan\be'by'reafan of 
much viſcous humidityin'je; incteaſeth crude and phleg- 
maticke humors, Wherefore it is not ſa wholſome in the 


winter,and fornier part otetej it from many,” 4 
end of the' ſprings vnts ang o Auturine, 
whichſpace (by'reabuithergheaicoisvammontyhocarn: 
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malt profitable for them that are by conſtitution hot and 
dry,and thataboune with adult and chalericke humors z 
but it is not conuenientfor olde men, or for them that are 
phlegmaticke, eſpecially the much vie of it ; for by reaſon 
of the much moiſture which it hath, it repleteth their (to- 
mackes with crude and phlegmaticke humors. Lambe of 
two or three moneths old is the beſt; for the younger it is, 
the more it abaundeth with a crude ſuperfluous moiſture ; 
andif it be well roaſted, it giucththe better nouriſhment, 
becauſe the moſtpert of the crude ſupertuiticg in it, are 
by the force and efficacy of tho fire, wall waſted and dige- 
ſted:: Lambes that ane weaned, andafterwatds fatted, arc 
wholomer for mcat then when they were ſucking,becauſe 
their fleſh doth Ictfe abound with _— —_— + 
and if they have their feeding wn hilly: | 

the purer nouriſhmenty and are very. meatforthaſc. 
that haue weake. Gamacke, as ERIC of life. 
Fhe fleſh of Hogreks and young Weathers is a right whok 
ſome and temperate meate,. it breedeth very good hloud, 
andiz calilydigelted: titis better then Latmbey/forit yeck 
d<&th amore pure and-ſubltancialloourbrocngandis con. 


ueriient for cu KI. 70 e_ Tiiefch 
of elder - wu fowholſome, fort i of a dryer na- 
cure,of hirder-concoctian, andof warſer iuyce- Itis con- 
uenient-fgr labouring| men , and ſuch: as baye good ſts-: 
mackes to digeſt! © Qf/Muttah' therefore that is the beſt, 
whichis of an yecreor two olde ior thereabaut;: and if it 
beofa young Weather, it is belt of all , for ic isof a very 
temperate nature,of an calie concodtien, & of purc,fitme,, 
aud.copious nourtſhment. , | 


; CR 319 i }F: [© 's , & | 
Whether Veale for goodneſſe af ronniſtwoent be better" 
; thew Beef ? 
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of life, it is farrte better then Beefe. Moreouer Veale is a 
more odoriferous fleſh then any other, and in this —_ 
it isfarre before Kids fleſhy and not behind it in an ; 
but rather (in my opinion)it ſhall as well for vleafincnethe 
oftalte, and goodnelle of iuyce, as for {weetnelle of auour 
haue the precedeney of Kids fleſh, And 1 beleeue that if 


thoſe Arabicke Phyſitians had euer taſted of our Veale, 


——_— without any ſcruple, haue giuen vntoit the 


minence, But you mult notynderſtand this my afler- 


tion of all Vealc indifferently, for it muſt not be too yon 

nor leane; for if it be too young, then it is oucr-moilt, 
crude, andexcrementitiallyz and it it be leanc,then itis not 
ſo nutritive, nor ſo acceptable to the ta(te and ſtomacke, 
But if it be ofthe age betweene one and two moneths,and 
competently fat , then it is of an excellent temperament, 
and nutriture, and for cuery ſcaſon, age, and temperature, 
exceeding all quadrupedall creatures. Andalthough Veale 
be for aibodies conucnient, yet for thoſe that are hotand 
dry, by reafon of the pure and pleaſant moiſture thereof, it 


18 molt profitable. The fleſh of Steeres, which we com- Steere or Hey 


monly call Steere-beefe, and ſo alſo of Heyfers, is of a fir» fer Beete, 


mer ſubſtance then Veale it giueth to the body much 
good and ſubſtantiall nouriſhmenc, and ther for 
them that are healthy , and ofa ſound (tate of body, it is 
not inferiour vnto Veale, though ic be not altogether of 
ſo pure a temperature, and nouriſhment. Beefe of Oxen 
that are of middle age; is for goodneſſe of wayce, and calls 
nelle of concoction next vnto it+- it is agteeable enough 
for young men that are of perfe&t health, and for any that 
haue good ſtomacks, and are of a firme habitude of body. 
But Becfe of older Oxecn is of a very hard and grotle ſub- 
ſtance, it is very hardly digeſted , and breedeth athickez 
grolle, and melanchiblicke bloud, which by reaſon of the 
difficule diſtribution of it, cauſcth obſtructions, eſpecially 
of the {pleenc, and melancholicke diſeaſes : and therefore 
to melancholicke. bodies it is moſt hurtfull, But to ru- 
{ticke men,that labour painfully in the ficlds,and for thote 
that inhabis cold Countries, whoſe concoRtive faculty is 

| H 2 cOmmon- 
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Bulls Beefc, 


commonly ſtrong , itis very agreeable, for by reaſon of 
their great labour, and {trong internall heat, they will too 
ſoone reſolne the iuyce of lighter meats. But to thoſe that 
liue a delicate or ſtudious kinde of life, it is very hurtfull. 
Now by this that hath beene declared, it may plainely ap 
peare, thatthoſe hurts that are of Ga/ey in hisrhird booke 
of the faculties of nourithments attributed vnto Beefe, 
ought to be vaderltood of old Beefe, whichin truth is vn- 
fauoury,tough,and of very hard concoftion. Bulls Becfe 
is of a rancke and ynplcalant taſte, of a thicke, grotſe,and 
corrupt iuyce,and ofa very hard digeſtion. I commendit 
vnto poore hard labourers,and to them that deſire to look 
big, and toliue baſcly. 


Whether Swines fleſs be no leſſe wholſome then # was eſtimated 
to be, by moſt of the ancient P hyſitzans ? 


Wines fleſh, becauſe of che ftrong and abundant nou- 

riſhment that it yeeldeth, as alſo of the likenelile that it 
hath vato mans fleth both in fauourand tafte, is of Galen 
and ether ofthe ancient Phyſicians,commended abouc all 
other kindes of fiſh in nouriſhing the body. Butin my 
opinion, the choiſe of fleſh is ratherto be taken, from an 
odorifcrous pleaſantnes of the ſame, laudable fubftance, 
good temperaturealic concoRtion, and goodnes of iuyec 
that it breedeth , then from the ſtrongnes of nouriſhment 
that it giueth , or the aforciaid ſimilitude. In reſpet of 
all which, Veale, Mutton, and many other kinds of ficſh 
arcto be preferred before Porke. I confeile that Porke ist9 
moſt peoples pallats very plealing, and that it;{oit be well 
digelted,yecldeth ynto the body much and firme nourifh- 
ment z but itis with dithculty digetted , and the nouriſh- 
ment thereof is too moiſt, grotle, glutinous, and obſtru- 
tive, Wherefore I will here advertiſe all pallat-pleaſers, 
that they ſhall ſooner ſurfet , and that more dangeroully, 
with pork;then with any other fleſh:andthat pork is good 
and wholſome for bedics that be young, ſtrong, and cx- 
crciſed in great labour , and not diſpoſed to G_—_ 


or 
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for the cholericke, and them that dclireto be fat. And of 
ſuch, muſt Galex and other Phylitians, that haueſo greatly 
written in the commendation of Porke be ynderitood. 
Andin very deede, hot, healthy, and ſtrong bodies, that 
yndergoe great labours, require (for the conſeruation of 
their {trengths) much firme and durable nouriſhment, 
ſuch as Porke, in regard of the groile ſubllance of it, doth 
very eftetually ſuppeditate. But ſeeing that Porke is of 
hard digeltion,and in ſubltance more grotle then conueni- 
ent, it is not good for them-that be aged, that are grolle, 

that haue weake [tomacks,or that lead a ſitting or ſtudious 
kinde of life. For in ſuch bodies it cauſeth obftrutions 
of the mcſaraicke veines, liucr, and reines, the gowte and 

droplic, eſpecially it they ſhall be cold and moylt by con- 

ſtitution : for vnto ſuch is Porke yery greatly hurtfull, 
becauſe in them it is wholy conuerted into crude and 

phlegmaticke humors. Wherefore let ſuch as are phleg- 

maticke,aged,or ſubic vnto obſtructions, or haue weake 

ſtomacks,altogether abſtaine from che ſc of Porke. There 
is great difference in Porke according to the age of it: the 

belt is that which is of the age from {ix naoneths vnto a 
yeare, and not ouer-fat : for thenit aboundeth more with 
ſuperfluous moiſture, nouriſhethleile,aud is more fulſome 

to the ſtomacke, 


Bacon is not good for thera that haue weake ſtomacks: Bacon. 


For it is of hard digeltion,& breedeth aduſt and cholerick 
humors. But for {trong labouring men, and them that 


haue good ſtomacks, it is conuentent enough. A Gam» Gammon of _ 
mon of Baconis of the ſame nature, but not ſo good, for Bacon. 


it is of harder digeſtion, and the belt vertuc that it hath, ts 
£0 commend a cup of wine vato the pallac. 


Brawne is in no wiſe an wholſome meate, for it is of Rrrama 


hard digeſtion, and breedeth grofle and tough humors : 
If it be young, it is the better, for then it is the more ren- 
der and of calzer concoQtion z yet neuertheleſlein regard 
of the crude groſenelle of it, it breedeth ll iuyce inthe bo- 
dy. It is commonly caten at dinner before other meates, 
which cuſtome is very prepoſterous, forit letteth the good 

H 3 concoction 
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Rofting-Pigs. 


concoQtion and diſtribution of other meats. And becauſe 
itis a meat of grotle ijuyce and hard concoftion, we com- 
monly vſe to drinke a draught of ſtrong wine or Ale, pre- 
fently after thecating of it, to helpe the digeſtion,but good 
wine is badly beſtowed vpon ſuch a mear,for howſocuer it 
may heat and comfort the ſtomacke, yetit can neuer cauſe 
that meat to be conuerted into good nutriment. 

Butit is worthy of enquiry, whether ſucking Pigs, that 
are of moſt men greatly deſired, which we commonly call 
Roſting-Pigs, yeeld good and wholeſome nouriſhmentto 
the body? The fleſh of roſting Pigs is very moift and ex- 
crementitiall z yet very pleaſant to the taſte, and calily di- 
gelted : it is very wholeſome for all cholericke and d 
bodies, becauſe the juyce that is bred thereof doth excel- 
lently temper the ouer-much heat of cholericke bloud,and 
very prohtably moiſten the inward parts.Butfor the aged, 
and thoſe that are phlegmaticke,and cold by conſticurion, 
it is greatly hurtfull : for by reaſon ofthe ouer-much moi- 
ſture of it, it breedeth in them abundance of crude and 
phlegmaticke humare. And verily for the ſame cauſe there 
1s not a better and wholeſomer meatefor hot and dry bo- 
dies z but in regard of the ouer-moilt and ſlimie nature of 
it, a cup of good wine will doe very well with it,as Claret, 
for ſuch as are hot anddry by conflianicn z butfor other, 
Sacke is belt agreeing with it. 


FPhether Veniſon of Fallow-Deere be wholeſemer then that of 
Red-Deere ? And whether the fleſh of Comes bebetter then 
them both ? 


YEnilon, whether it be of Fallow-Deere,or of Red,is of 
hard digeſtion, and of ill juyce ; for it cngendreth 
grotſe melancholicke bloud, which quickly cauſeth ob- 
{tructions of the Liver and Milt. Wherefore let ſuch as 
haue weake (tomackes,and thoſe alſo that are by conſtitu- 
tion melancholicke, or ſubicR to obſtruRtions eſchew the 
vie of it. It is by good cookery ſomewhat bettered, and 
it was verily a good invention -for _— of the 

noiſomnelle 
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noiſomnclle of Veniſon, to drinke Claret-wine plentiful- 
ly withit, becauſe that wine cauſeth it to be the better di- 
peltcd, and is alſo of a contrary natureto the humor that 
Veniſon moſt of all brecdeth. Both kindes of fleſh arc of 
a dry temperature, and therefore the fatter the fleth is, the 
better it is (c{pecially tocate it cold, becauſe that then the 
fatnelile of it, ts not fo fulſome to the ſtomacke as when it 
is hot) for the {iccity of it being amended by the fat, is 
reduced ynta a certaine mediocritie in ſuch fleſh. And if 
they be well hunted before they be killed, their fleſh is the 
wholeſomer,for by often andiangcourling of them, their 
bloud becommeth more thin andfubtill, and the cuill hu- 
mors diſſipated, by reaſon whereof, the fleſh is moreealily 
digeſted, and yeeldeth better nouriſhment. The younger 
and the fatter Deere are to be choſen, becauſe they are of a 
moiſter temperature, and conſequently. of a ſofter tub» 
ſtance, of calier concaRion, and of wholeſomer nouriſhe 
ment, Forif they be olde, or kancy they are of zyery hard 
concoQtion, troubleſome to the ſtomacke, and ypwhole- 
ſome for the, body, becaule they breed ancarthy and me- 
lanchdlicke bloud.: I iudge the Hleth of Fallow-Deere t0 
be wholeſomer then of the Red, far it is of a better ſauour, 
and not of fo groile and hard a ſubſtance, and therefore of 
calier concottion, and of wholeſomer juyae.. Somedoe 
ſuppaſe Veniſan of Fallow-Decreq be of middle nature: 
berweene the ficth of Red-Deere and ef Weathers, far af- 
ter their iudgetnent, it is by ſo much moilter, ſofter and 
ealier of concoQion then the fleſh of Stagg, as iris dryer, 
harder, and of more difficult concoction, then the ft of 
Weathers : which opinion, becauſe it hath ſome probabi- 
licy, I will not much contradict : onely Ithinke thatthere 
is aneerer parity of nature betweenelthe fleſh of Fallow- 
Deere, and of the Red, then there is. betweene that of Fal- 
low-Deere,and of Weathers : for in all reſpeRts, ceteris pa- 
ribs, bath for tenderneſſe of lubltance; calinetle/ of con- 
cottion, pleaſantnelle and goodatile abiviyaey 'the fleſh 
of Wcathers.doth farre excellit;:althobgh!tome; by reaſon 
of the ſcarſity of Veniſon, may otheswile deere. - 
| O 
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To the ſecond queſtion I anſwere,that alittle fat Cony, 
is for goednelſe and wholeſomnelle of meate;betrer then a 
great Bucke, for although Veniſon be of ſome greatly elti- 
mated and delired z yet notwithſtanding the raritie and 
caritie of it; Rabbets are of a farre more excellent nouriſh- 
ment, and for goodneſle of meat, bur little inferiour to the 
Capon : for they give vnto the body a molt wholeſome, 
cleane, firme, and temperate nutriture. They are yery ca- 
fily concoRted, and are good for euery age, and tempera- 
ture of body, eſpecially for the ſieke, and ſuch as leade a 
{tudious or delicate courſe of life, 


Whether Hares are ſo profitable for meate, 4 they ave 
delightful for hunting ? 


Ares fleſh is of a very dry temper, of a hard digeſtion, 
H and breedeth Miva ret er. then an _ fleſh, 
which the blacknefle thereof conuinceth xc fury" it is 
not for the goodneſle of the fleſh, that Hares arc ſo often 
hunted, but for recreation and exerciſing ofthe boy ; for 
it maketh a very dry, thicke, and melancholicke bloud, 
and being often eaten, breeds [ucxbus, and cauſcth fearc- 
full dreames. The younger are better then other, by rea- 
{on that the naturall ficcity of the fleſh is ſomewhat at- 
tempered by the moyllure of the age. And by the famerea- 
ſon the fattelt are alſo beſt. - They are ſcarcely conjmenda- 
ble for any age or conſtitution;but moſt offtnliueto them 
that be aged, thatare of a melaricholicke temperature , or 
that leade a {tudious kinde of life. 


7 _- ; P.* a p 4 
Why is Goats-fleſh accounted unwhileſome, [ceind that 


Kid is of a very commendable nonriſiracnt, as 


hath been: ſnewed ?' 


He wholeſomnelle. of Kids-fleſb is in” regard of the 
youngnelle of itz for as Kids gfow to be Gears; their 
ficſh acquireth a ſtinking fauour,and is alſo of z very tough 
and clanuny fubſtance : whereforc it is ynpleaſaneto the 


z 
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taſte, hurtfull to the ſomack,and breedeth a clammy,and 
fleamy nouriſhment; yet inthe end of the Spring, and 
the beginning of Summer;they are better for meatzthen at 
other times : for then , by reaſon of the great plenty of 
young ſprigs and ſhoots, which yeeld ynto them fitteſt 
neurithment, they are fatter,and conſequently of tenderer 
ſubltance,of calier concottion,and of better nouriſhment. 
There are alfo-diuers other kindes of flcſh, which poore 
people in time of ſcarlity , are oftentimes conſtrained te 
make vie ofz but becauſe they are altogether ynwholſome, 
and alienate from the talte of wholſome meates, I will let 
them pailc;onely I maruell,why frogs and ſnailes,are with 
ſomepcople, andin ſome countries, in greataccount, and 
—_— wholſome food, whereas indeedthey haucin them 
nothing elſe, but a cold, groſle, ſlimic, and excrementall 
wyce: Wherefore I conclude, that they are altogether vn- 
wholſome, and that the cuſtome of cating ſuch meate is 
naughtand that they haue yery corrupt {tomacks,thay de- 
ſire ſuch corrupt meates. 

And thus much of the fleſh of beaſts, Now I will entreat 
of fowles, arid firlt of ſuch as are tame. 


Whether doth the C apen,for goodneſſe and whol/oneeſſe of fleſh, 
excell all ether deomeflicks Fowles ? 


He Capon being fat and not old, is generally for all Capen. 


bodies, and in all reſpes, for wholſomnelle of meat, 
the beſt of all Fowles: for it iscaſily digeſted, and accepta- 
ble to the ſtomacke, and maketh much, good, firme,and 
temperate nouriſhment , almoſt altogether free from cx- 
crement. 


Hens,ifthey be youngand meanely fat,are alſo of calie Hens, 


concoGQion,and of very goed and excellent nouriſhment, 
cuen equall tothe Caponzbutthe nouriſhment whichchey 
make,is not altogether ſo ſtrong. To conclude,Hens and 
Capons,deſcrue oneand the ſame praiſe of breeding good 
_ perfet bloud. They are yery agreeable for eucry ſea» 
on,agc,and coultcution. 

fa I Chickens, 


Ginnies;or 
Turkicss 
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Chickens, both for pleaſantneſle of iuyce,and caſineſſe 
of concoQtion , are very gratefull to the ſtomacke , for 
there is notany fleſh of lighter digeſtion , or more agreea- 
ble with all natures. They giue a pure and light nouriſh- 
ment, and therefore they are beſt for them that liue a dain- 
tic kinde of life,for mk (tomacks, for them that be ſick, 
or weake, and ſickly by nature, They are the beſt , that 
are growen ſomewhat great(cſpecially the Pullets)becauſe 
they are ſomewhat of a firmer nouriſhment z but the male 
ones, which are called Cockrels , when they are growen 
big, are not ſo ,and the greater they are,by reaſon of 
theirſalacity, the worſer they are, becauſe they are af har- 
der concottion,and not of Fl pleaſant and eld Guiotiin 
iuyce : wherefore their ſtones are taken from them,and 


terwards, as they grow in goo light of body, their flcth. 


is of all Fowles the beſt and wholſomeſt for Students, and 
ſuch az live delicately, or are by neture weake andfickly : 
for x is very calily digeſted, and yeeldeth much, tempe- 
rate, and excellent nouriſhment. 

The flcſh of Turkics, is of a temperate nature, of plea- 
fant taſte, not of hard concoftion, of much, good, and 
firme nouriſhment, agrecable to cuery age and conſticuti- 
on. If the legs and hinder parts of them were, for caſineſſe 
of concoQtion, and goodnefle of meat, anfwerable to the 
brealt and fore-part, and thefat alſo proportionableto the 
fleſh in goodnelile, p_—_ ſcarſcly intcriour to the Ca- 
pon; bur the fatis groller, and of worſer concoQtion,then 
of any other Fowle , very offenſiue to the ſtomacke, and 
hurtfull to ſuch as haue the gout, or ſubieynto a defluxi- 
on of humors. But although the fat be not commenda- 
ble, yet the fleſh of the fat Turkic is beſt, and moſt whol- 
ſome, becauſcit is ofcaſter conco@ion, and of more pure 
and temperate nouriſhment. They are to be choſen from 
the age of ſix moneths, yntoa ycere and halfe, but they of 
cight,nine, or ten moneths ole, are the beſt; for if they be 
vader the age of fix moneths, then their fleſh is too crude 
and excrementitiall, but moſt of all hurcfullynco moyſt 
aud full bodies, and ſuch as arc ſubic vntothefalling 


downe 
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downe of humours into the legs and feet. Andif they be 
abouc a yecre and halfe old , then their fleſh is of harder 
fubſtance,and conſequently of more difficult concoRtion, 
and of worſer nouriſhment: and therefore molt vnhi for 
weake ſtomacks and infirme bodics. 


The flcſh of Peacocks is of hard ſubſtance, of cuill tem- Peacocks. 


perament and nutriment: forit is hot and dric, digeſted 
with difficulty, and breedeth a thicke and drie melancho- 
like bloud: whereforc it isa conucnicnt mcat for them thas 
haue ſtrong ſtomacks,and that yſe greatlabour,for it yeel- 
deth vnto Poch a (trong and ht nouriſhment, They are 
belt co be caten in the winter, and if after that be kil- 
led;they be hangedin a cold place, three or foure dayes,or 
longer, if it bein a cold and dry ſcafon, the hardnetſe of 
their ficſh, which is more then of any other Fowle,will be 
ſomewhat amended. Thoſe that are very young, and nor 
abouec ayecreold , arethe belt : for as they are ofa more 
ſoft and tenderer ſubſtance: ſo alſo they are of calier con- 
coftion, and of wholſomer iuyce. They are very hurefull 
- ug melancholike, and toſuch as liucan calic kinde of 


on : they breed an inflamed bloud, and extimulate carnall 
luſt : wherefore they are not commendable for thoſe that 
be cholericke, or enclined vnto fevers : they are good for 
old men , and very wholſome for them that be phlegma- 
ticke; but being boyled, they are wholſome enough for all 
hot and cholericke bodies,becauſe the heat of them is tem- 
pered by the moylture of the water. They are moſt conuc- 
nient for cold {cafons. Itis very good,when you catethem 
roaſted, to (tuffe them with ſowre-grapes,or varipe-gooſc- 
berries, and to cate with them che | or bcrrics, 
in manner of a ſawce, with butter and a hctle vineger alſo, 
if it ſhall not be fharpe enough of the berries, becauſe the 
ſowre grapes or gooſe-berries, doe excellently qualifie and 
temper che heat of then: and being this way vic, they are 
allo the more agreeable for hot and dry bodies. The cating 
of Pigeonsin time of the plague is much Dm" 
I z Cal 


Pigeons are of an hot ternperature & of caſie concoQti- Pigeons, 


—_ 


_— 


Via refta ad Vitam longam. 


Partridge, 


cauſe they are thought to make a man ſafe from infeRion : 
which thing verily is not repugnant to reaſon, for they 
breed a ſtrong,hot, and ſomewhat a thicke bloud. They 
are belt to be caten, when they are almoſt ready to flie,and 
before their heads be pulled off, let them bloud with a 
knife ypon the inner ſide of the wings, for by that meanes 
their yehement heat will be ſomewhar abated. Theold 
Doues, both for theiryery great heat and drinefſe,and alſo 
for their hardnetle of digeſtion,are to be-eſchewed. 


Whether doth the Pheaſant for frweetne ſſe and whol/amneſſe,ex- 
cell all other wilde and ſylueſtriall birds ? «Ana whether the 
Teale all other water-fowle ? 


Em Pheaſant is in all qualities temperate, of caſie con- 
coQtion , and comfortableto the tomacke, and of 
much and excellent nouriſhment, very profitable for #tic- 
ry age and conſtitution. For ſweetnetle and pleaſantuetle 
of talte it excadleth all other Fowle, and for nouriſhment, 
is of a meane betweene the Capon and the Partridge: ve- 
rily, for goodnelle and pleafantneſie of fleſh, it may of all 
{ylucſtriall Fowle,well challenge the fir{tplace at tables,for 
it giueth a moſt perfe&t and temperate nouriſhment to 
them that be healthy, and to the weake, (ickly, or that are 
ypon a recouery ynto health , there is not ſo profitable a 
fleſh, for it iz very delighcſome to a weake ſtomacke, and 
quickly, by reaſon of the pure and reſtauratiue nouriſh- 
ment,which it giueth,repaireth weake and feebleſtrengths: 
wherefore, for bodies that are naturally leane,weakeor cx- 
tenuated by long licknetle, it is farre better then the fleſh 
of any other Fowle. 

Nextto the Pheaſant,for geodneſſe of meat, is the Par- 
fridge, ſo it be young : for the fleſh of old Partridges , is 
neither to the pallat, nor ſtomacke, very welcome, eſpeci- 
ally if they be not far, for it is of a very dry temperature,of 
hard concoQtion,and of a dry and melancholike nouriſh- 
ment : wherefore they are in no wiſe conuenient for the 
mclancholike, or ſuch as are ſubicRto coſtiucnceile; yo 
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the Heſh of them that be young,is of a laudable temper, of 
ealie concoQion, and very acceptable to the ftomacke, it 
yeeldeth very good nouriſhment , which impinguateth 
the body, helpeth the memory,cncreaſeth ſeede, and exci- 
teth Yeuus : They are conuenient for every age and con- 
ſticution z pack for them that haue moylt Romackes, 
thatare ſubiect to Hluxes,and that are i» ftatu connaleſcentia. 
The young ones, that are taken euen as they areready to 
flic, andafcerwards fatted,are the belt,for they make a pure 
and excellent nouriſhment. They are onely hurtful to 
Country-men, becauſe they breede in them the Aſthma- 
tick paſſion,which is aſhort & painfull fetching of breath, 
by reaſon whereof they will not be able to vndergoe their 
viuall labours. Wherefore,when they ſhall chance to meet 
with a Couic of young Partridges, x were much better 
to beſtow them ypon fuch,for whom they are conuenient, 
then coaducnture(notwithitanding their ſtrongſtomacks) 
the cating of themyſceing that there is in their dethſuch an 
hidden and perillous antipathy vnto their bodies. 


Quailes are not for goodnelle and pleaſantnes of meat Quailes. 


ſo wholſome as they are accounted, for they hauc in their 
fleſh much moilt and excrementall iuyce,by reaſon wher- 
of they quickly putrifiein the ſtomacke, and make a bad 
nouriſhment. But they are corre&ed,by baking them well 
ſeaſoned with pepper, cloucs, and ſalt. Some hauc judged 
them, by reaſon of their great moylture, to bee onely. pro- 
fitable for melancholike bodies; but their colour and taſts, 
proue their nouriſhment to be rather quickly conuerted 
into melancholy;except you wilthat their fleſh hauc a cer- 
taine kind of force again{t melancholy,by reaſon ofa great 
delire, that theſe birds haue to feed vpen Hellebor, which 
is a purger of melancholy. But yet for all this,you ſhall not 
haue my allent, that they are good for melancholicke bo- 
dies, becauſe the incommodum will be mains,commodo,as by 
that which ſhall be by and by ſhewed, may be colleted.In 
my opinion, they are belt agreeable tothem that bee cho- 
lericke, and molt hurtfull co the aged , and to all colde, 
moylt,phlegmaticke,& FR—_ bodies.Some there = 
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Railes, 


Turtle-Douecs. 


that affirme Quailes, by reaſon of ſome malignity in their 
nature, to be worſe then any other fowle,& ſcarcely whol- 
ſome for meate, which malignity o acquire by feeding 
vpon Hellebor, which they greatly deſire, and other ve- 
nomous ſeeds : and Phime writeth, that they alone, of all 
living creatures beſides man, ſuffer the falling ficknelle. 
Whereof they conclude, that the vic of them engendreth 
the crampe, a trembling of che limbes,and falling ſicknee. 
To that which others hauc ſtudiouſly oblerucd concer- 
ning the nature of theſe Birds , I may well aſlent, ſeeing 
that cuen the yery colour, temperature, and ſauour of their 
fleſh doe confirme the ſame. But there are few (I thinke) 
that would feare to incurre the aforeſaid hurts, by cating 
of them, ifthey might haue them, Indeed the ſcarcity of 
them vpholderh their reputation, and the hurts that come 
by the {eldomeeating of them are not ſenſible, but tothe 
curious Indagator and Obſeruer of things z but if they 
had their fill of them, as they haue of any other common 
fleſh, they would out of their experienc me of them 
no better then they dodeſerue. Butto preuent and amend, 
in ſome meaſure, the naughty nature of them, it ſhall be 
good to nouriſh them ſome time in a conuenient place, 
with good and wholſome ſeedcs, and afterwards to bake 
them, as aforeſaid. 

Railes are of light digeſtion, and of wholeſome nouriſh- 
ment, they are good foreuery age and conſtitution,eſpeci- 
ally for them that be phlegmarticke. 

The fleſh of Turtle-Doues is of a dry temperature, and 
therefore if they be old,it is of hard concoQtion,and bree- 
deth a naughty melancholicke bloud.But the fleſh of them 
that be young, and not aboue ayeecre old, is acceptableto 
the talte of calie cpncoGion, and of very good nouriſh- 
ment, but moſt profitabletor moy!t and phlegmatick bo- 
dies. It is thought to haue an excellent property of com: 
forcing the braine, and quickning the wit. 

The Black-Bird or Owllethat 1s fat,is greatly commen- 
ded for picalantnefle of ta(tc, lyghtneile of digeſtion, and 
goodnetle of nouriſhment, 

The 
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The Thrufh that is of a darke reddiſh colour, is of the Thrut., 

ſame nature : they are beſt in the winter, and are conueni- 
ent for euery age and conltitution of body , eſpecially for 
the phlegmaticke. 

Larkes are ofa delicate taſte in cating,light of digeſtion, Larkes, 
and of good nouriſhment, they are good for all conſtituti- 
ons, but belt for the phlegmaticke. 

Woodcocks are of calte concodtion, and of indifferent Woodcocks. 
good nouriſhment. Some iudge them to approch ſome- 
what ncere vnto the nature of the Partridge, and therefore 
is of them called che ruſticke Partridge; but the fleſh of the 
Woodcocke is more excrementall then of the Partridge, 
my iaclining to melancholy, and of a more ingratctull 

our. 

The Snite , for goodneſle of meat, is inferiour to the Snites. 
Woodcock, for heis of a more vnpleaſant ſauour, of har- 
der concottion, and giueth tothe body a more excremen- 
tall and mcceliohs nouriſhment. Both the Snite and 
Woodcocke are lea(t of allprofitable for them that be me- 
lanchelike. 

Heathcecks are of much, and laudable nouriſhment, Heath-cocks- 
and alſo of calicconcoQtion : they are conuenient for c- 
ucry age, and temperature of body. 

Ficldfares are of adry and melancholicke ſubſtancezand Fieldfares, 
therefore neither for concoction , taſte or nouriſhment 
commendable. 

Sparrowes are of an hot temperature, of hard conco- Sparrows, 
Qion, and of cuill iuyce; efpecially if they be caten rolted, 
for then they make a dry, cholericke, and melancholicke 
nouriſhment. But being boyled in broth, they become 
wholeſome, and the broth reltoratiue. 

Linnetsare both for lightneſle of digeſtion, and good- Linners. 
neſle of meate better then Sparrowes. 

The Cranc is of an hard and fibrous ſubſtance,and of a Crane. 
cold and dry temperature : wherefore the fleſh is of very 
ill and melancholicke iuyce, of very hard concoction,and 
of much more excrement then nutriment. After that he 


is killed and excnterated, it is good to hang him vp a day 
or 
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or two before he be caten,for by that meanes;the fleſh will 

be the more tender,and letſe vnwholſome. 

Buftard, The Bulſltard, if he be leane, is in temperament, excre- 
ment, and euilnelle of iuycevery like vnto the Crane. But 
being fat, and kept without meat a day or two before he be 
killed,to expulle his ordure,and then extenterated,and han- 
ged as the Crane, and afterwards baked, well ſeaſoned 
with Pepper, Cloues, & Salt, is for them that haue ſtrong 
{tomacks a good, ht,and well nouriſhing meat. 

Heron, The Heron is of a very hard and fibrous ſubſtance, it is 
hardly digeſted, and breedeth an ill melancholicke bloud. 
Moreouer the fleſh is of a hiſhie ſauour, which in fleſh, is a 

Heronſhow, note of greateft prauity. Butthe young Heronſhowes are 

with ſome accounted a very dafnty diſh : indeed they are 

of a more tender fleſh, and conſequently of lighter dige- 

{tion , and better nouriſhment, if there be any good in 

ther at all ; but I leaue them, and commend them vnto 

ſuch as are delighted with meats of ſtrange and noyſome 


talte. 

Byttour. The Byttour is alſo of hard concoQtion, of cuill taſte, 
and alſo of vnprofttableand excrementall iuyce. 

Storke, T he Storke is of hard ſubſtance, of a wilde ſauour, and 


of very naughty iuyce : for hee feedeth ypon yenemous 
wormes, &c. which he taketh vp out of the waters: and 
therefore let him be excluded from tables. 
Oxen andKey, Thoſe little Birds, which by an} Antiphraſis, are called 
Puer, Red- Oxen, and Key, the Puet, the Red-ſhanke, and ſuch like as 
ſhanke;&. Jue ypon the Sea-ſhores, are by reaſon of their tiſhy fa- 
uour to be reiected, as vials and nauſcous to the 
ſtomacke. They may (perhaps) pleaſe the pallate of ſuch 
as accuſtome the cating ofthem, andre{pe& not how they 
tilt eneir bodies with meats of putride & obnoxious iuyce. 
But I aduiſe all ſuch as are ſtudious of their health, that are 
aged, inftirme, or that leade a ſedentary courle of lite, vtter- 
ly to abandon meats of ſuch ſtrange noyſome taſte, and 
yawholſome nutricure, 
"PR" The Sezgull,or Meaw;is to be reieted as all other kinds 
Maw. of tcl} of a filkie ſauour : for he is of a very ill iuyce, and 
is 
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is not onely ynplcaſant, but alſo very offenſiue to the tos 
macke, 

Teale,for pleaſantneile and wholſomnetle of meate,ex- Toals, 
celleth all other water-fowle: for it is caſily di gelted;accep- 
table ro the ftomacke , and the nouriſhment which it gh- 
ucth is very commendable and =_m » lefleexcrementall, 
then of any other water-fowle. It is conuenient for cucry 
age and conſticution , and commendable alſo even for 
chem , that be weake and lickly, and ſois notany other - 
water-towle. 

The Radge is next ynto Teale in goodnelſe: But yet Radge, 
there is-great difference in the nouriſhment which th 
make z [4 that which commeth of the Radge, is phos. 
more excrementall then that of the Teale. Neitheris the 
Radge fopleaſantto the taſte, nor by much, ſo acceptable 
to the ſtomacke; as is the Teale. 

Plouer is of ſome reputed a dainty meat,and very whol- Plouer, 
ſome;z but they which ſo judge, are much decciucd : for it 
is of ſlow digettion, increaſeth melancholy, and yeeldeth 
little good nouriſhment tothe body. The like may be ſaid 
of the Lapwincke. But the Plouer for goodnetle of meate Lapyincke. 
ſhall haue the precedence, and be next to the Radge. 

Wigcon and Curlew areof hard digeſtion, and of a dry yyigean, 
and melancholicke nouriſhment : they are good for them Cuilew. 
thatliue neere to meores,and that haue no better meate. 

The fleſh of the Fenducke,or Moore-hen, ſeemeth for Fenducke, or 
the fatnetle of it commendable; but it-is of hard concoQti- Moore-hen. 
on, and ofgrolle and excrementall iuyce. Thoſe that are 
healthy,and haue (trong ſtomacks,may boldly cate there- 
of ; but I with otherto beware of it. 

Ducks,whether tame or wildezare in no wiſe commen- Duckes. 
dable ; for they chictly feede vpon the very filth, apd cx- 
crementallvermine of the earth. The fleſh of them is nei- 
ther for ſmell or taſte commendable : it is fulſome and vn- 
acceptable to the {tomacke, and hlleth the body with ob- 

{cure and naughty humors. The fleſh of domelticke or 
tame Ducks, giueth much, grofle, and ſomewhat an hot 
nouriſhment , but yery excrementall. The fleſh of che 
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wilde ones is of a colder temper, and not ſo excrementall : 

they are onely conuenient for {trong and ruſticke bodies. 
Duckling, Butthe Ducklingsthat are well ted with wholſome graine, 
are of lighter digeſtion, more gratcfullto the taſte, and of 
wholſomer nouriſhment ; yet ket olde men,and ſuch as are 
phlegmaticke, or haue wake ſtomacks, beware how they 
vie them. 
Gooſe, The fleſh of ſtuble Geeſe is of very hard concoftion,of 
an ingratefull ſauour, and of grolle , melancholicke, and 
Greene-Geeſe, excrementall iuyce. But the young Geeſc,which are com- 
monly called greene-Geele, are of lighter concoction, of 
berter talte, and of wholſomer juyce, eſpecially if they be 
fatted with wholſome graine. They are belt agrecableto 
cholericke bodies z but they arc not good meate for olde 
men, for them that be cold and moiſt by conſtitution, or 
haue weake ſtomackes. 
SWar, The Swan in digeſtion and nutriment, is very bike vnto 
the Gooſe ; but as he is greater then the Goole, ſois he al- 
" foofamore heauy,groſler,and more dithcult ſubſtance to 
be digeſted, He yecldeth belt nouriſhment being baked 
and well ſeaſoned with pepper, cloues, and ſalt. It isa 
ſtrong melancholick meate, and therefore conuenicut for 
them that vſe great lIabours , and haue ſtrong ſtomacks ; 
but notfor them that be aged, or liue a reſtfull and delicate 
courſe of life. Thus much of Fowle. Other alſo there arc, 
which (becaule they are ſeldome in vic) I omit : and for 
them therefore let this ſufhce, that there is no ſmall diffe- 
rence betweene thoſe that liue in mariſh places, lakes, or 
ftanding pooles, and them that wander and feede vpon 
hills, or ocher dry places : for according to the nature and 
temperature of the places,the fleſh not onely of Fowle,but 
alſo of beaſt;is either competencly dric, and free of cxcre- 
ments, and calie to be digeſted; or moilt and excrementi- 


tialland hard to be Cigeltcd. 


Whether 
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Whether the parts of Beaſts and Fowles, beſides the fleſh,as 
the Brame,the kuer the heart, &c. gine good and 
profitable nouriſhment to the adi ? 


TT» braine is phlegmatick, and breedeth a cold groile Braine. 


nouriſhment: by reaſon of the fulſomneſle of it, it is 
ſoone offenſive to the (tomackezcauſeth lothſomneſle,and 
ouerthroweth the appetite.It is belt agreeable to thoſe thas 
are cholericke, that are young, and haue hot ſtomackes ; 
butto old men , and ſuch as arc phlegmaticke it is very 
hurtfull: pepper is the beſt correctory forit. The braines 
of thoſe beaſts or fowles that arc - 9 dric temperature, 
eſpecially if they liue in hilly and dry places, are for nou- 
rilhment the beſt, becauſc there is not in chem,that plenty 
of excrementall moiſture;as there isin the braincs of them 
that are of moilt complexions. The braines of Calues, 
Conics, Hares, Woodcocks, and Snitcsarc in greateſt ylc 
and account; but the Conics braineis for temperature the 
wholſomeſt. The braine of the Hare is ſaid to be good 
againſt the crembling and ſhaking of the limmes: I know 
not whether by reaſon of the (iccaty of it,or of any hidden 
Py z but ſeeing that the Hareis of a very melancho- 
icke and timerous nature, I thinke the braine of any beaſt 
or fowle of a dry temperature, to be {0 good, if not better, 
againſt any paralyticke or trembling infirmity of the 
limmes, as the braine of an Hare. 


The Eyesare of a cold and moilt temperature, of light Eyes. 


digeſtion z but by reaſon of the pituitous fatnelle of chem, 
they arefulſome and offenſiue to the ſtomacke, They 
make an ill and excrementall nouriſhment : they are beit 
agreeable to ſuch as haue hot and cholerick Rtomacks, bur 
to the phlegmaticke, and them that haue cold (tomackes, 
they are very noyſome. T he Eyes of a Cale are the bell. 


The Eares are of hard dige(tion, aud of very little nou- xare,. 


riſhment ; for they conſiſt of nothing cle but griltle and 


$kinne. 


2. Marrow is much more laudable then the braine for it Marrow, 
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Toncue, 


The maw and 
bcihcs ot 


beaſts, 


Gyſard of 
Fowle So 


Wings, 


Liver: 


is ſiveeter and pleaſanter, of a firmer ſubſtance, and of an 
hot and moylt temperature. It maketh much, good, and 
pure nouriſhment : it increaſcrh the geniture, and excel- 
lently ſuſtaineth, and reſtoreth, the vitall moylture. More- 
ouer, it molliherh the patlages of the throat, and leniheth 
the aſperity of it, and delighteth the ſtomacke, ſo that je be 
moderately taken ; but if it be immoderately vſcd, it mol 
lifeth and relaxeththeſtomacke, taketh away the appetite, 
and induceth a diſpoſition to vomit. 

The tongue is of a ſpongy & temperateſubſtance, ofea- 
fie concotion,and of good nouriſhment, eſpecially about 
the roote : for there the fleſh is ſweeteſt. It is an whole- 
ſome meat for euery age and conſtitution, 

The maw and bellies of bealts are of an hard, skinnic, 
and tough ſubſtance, they are hardly digeſted, and yeeld a 
cold and grofle rouriſhment : -yet ſome are well pleaſed 
with a fat tripe, and account it a very good meat : andin- 
deed ſo it is for them that be giuen to great labours , and 
that haue hot and (trong (tomackes ; for in ſuch kinde of 
men, it is not much to be regarded, how wholeſome the 
meat be, ſoit hl che belly, and conſerue the (trength. But 
to them thatleade a (tudious kinde of life, that arc by con- 
{ticution phlegmaticke, and melancholicke,or haue weake 
ftomackes,atripe (though fat) is very offenliue : for beſide 
that itis of hard digeſtion, and of ill iuyce, it is of an vn- 
pleaſant {mell and taſte : and therefore noy{ome to the 
{tomacke. 

The Gyfard or Maw of Fowles, as of the Gooſe, Hen, 
S&c. is likewiſe of hard digeſtion, and of ao commendable 
nouriſhment. 

The wings of Fowles that are young and fat, are of ca- 
lie concoQtion, and of wholeſome juyce;but of ſuch as are 
olde and leane, they are of a hard digeſtion, and ofa dry 
and melancholicke nouriſhment, 

The Liuers of Beaſts,that are full grownezare of ill nou- 
riſhment, for they are hardly digeſted, ſlowly diltributed, 
and breed grolle humors. But the Liuers of them that be 
ſucking are better, for they haue a moylter temperature - 

an 
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and therefore they are of calier concoRtion and diſtribu- 
tion, of pleaſanter taſte, and of better iuyce. But they 
are not good for them that haue weake ſtomackes, or 
ſubic to the obſtruftions thoreof, or of the Liuer, Melt, 
or melaraicke yeines. The Liuers of Fowles, as of a Gooſe, 
Pheaſant, Hen, Capon, Turkey, &c. are of a good tem- 
perature, of pleaſant taſte, of ealie concoQion, and of 
much and commendable nouriſhment, eſpecially the Li- 
uers of Hens, Capons, Caponets, and Pullets, which if 
the meate wherewith they be fatted , bee tempered with 
milke, then their liuers are of an excellent temperature and 
nouriſhment. They are conuenient for euery age and tem- 
perature of body. 

The Heart is ſomewhat of an hard ſubſtance,and there- Hearr. 

fore itisnot very ealily digelted ; but when it is well dife- 
{ted, it maketh adurable and commendable nouriſhmene. 
T he heart of a fat Calfe is for plealantnes of tal(tecalineſle 
of concoQien,goodnelle of temperature, and ſalubrity of 
luyce, the belt. 

The Lights are of light ph and of little nouri(h- x.ighes, 
ment, and the ſame net good,but phlegmaticke. 

The Melt is altogether vnwholeſome for meat ; for it Melt. 
is hard of digeſtion, and breedeth a very bad and melan- 
cholicke bloud, and therefore to be rciected. 

The Kidneies are in no wile commendable, but for the Kidneyes, 
fat annexed vnto them, for otherwiſe they are of very il] 
iuyce, of ynpleaſantraſte, and of hard concoftion. The 
kidney of Veale, by reaſon of the pleaſantnes and tender- 
nelle of it, is farre more nutritiuc, and more wholeſome 
then of any other fleſh. The kidneies of beaſts that are 
full growne, eſpecially if they be of big ſtature, are of no 
good nouriihment, for they are of very hard concoCtion, 
and of a rancke and naughty iuyce. 

The Vdders of beaſts are not ealily digelted, they make Vdders. 
a groile phlegmaticke bloud: nena So =_ arenot good 
for them that liue at caſe, for the phlegmatick, nor any that 
haue weake (tomackes, or ſubie&t co ob{truftions, Being 
well digeſted, they nouriſh much, and therefore they are 
K 3 a 
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Feete, 


a conucnient meat for them that haue good ſtomacks,and 
a(trong naturall heat to digeſt. The vdders of Cowesare 
for pleaſantnelle of taſte, and goodnetle of nouriſhment 
the belt. x 

The feete of Beaſts doe giue a colde and clammy nou- 
riſhment, which quickly ſtoppeth vp the veines. Galen 
commendeth the feete of Swine ; but Calues feete and the 
fecte of roſting Pigs are of cafieſt concotion, and of pu- 
relt nouriſhment : They are very good for dry badies be. 
cauſe in an hot ftomacke they digeſt well, nouriſh much, 
and they moyſten the ſolide parts, not with a light, but a 
clammy and good nouriſhment : and for the ſame cauſe, 
the vic of them ( eſpecially of Calues feete ) is very profi- 
table in conſumptions and rupture of veines z but there 
mult be good heede taken, that they bee exaftly boy- 
led, euen vntill that (by reaſon of tendernefle) one part is 
diffolued from another : for elſe they are of harder con- 
coQion, and not of ſo good nouriſhment. They are very 
hurtfull ynto moyſt and phlegmaticke bodies, and ſuch ag 
are ſubjieQ ynto the Gout and winde chollicke. The feete 
of a Bullocke or Heifer, which we commonly call Neats 
feete, tenderly ſodden, and layed in ſowce, and afterwards 
eaten colde , are accounted yery good meate z and fo 
they are for a cholericke ſtormacke, becauſe they make a 

colde and tough nouriſhment, alwayes foreſcene, that 
they be caten before other meat. But to them 
that haue cold ſtomackes, although they 
may be well liking vnto them, 
they are in no wiſe 

agreeable. 
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SES 
OF FISH. 


Snevr. IV. 


Whether the much and often wſe and eating of Fiſh be unwhole- 
ſome, and hurtful tothe health of the body ? 


©) T is becauſe fiſh increaſeth much groſle 

| flimic and ſuperfluous flegme, which re- 
liding and corrupting in the body, cau- 
ſeth dithculty of breathing, the goure, the 
SLRS) tone, the leaprie, the ſcuruie, and other 
SEX) foulc and troubleſome affects of the skin. 


Wherefore I aduiſe thoſe men that are much delighted The choyſe 
wich the yſe of fiſh, chat they be very carefull in the choiſe of fiſh. 


of it, as that it be not of a clammie, ſlimiec, neither of a ve- 
ry grolleand hard ſubſtance, nor oppleted with much fat 
(for all far is of it ſelfeill and noyſome to the ſtomacke; 
but of fiſh it is worſt) neither of ill ſmell, and vnplcaſant 
ſauour. Wherefore of Sea-filh, thatis beſt which ſwim- 
meth in a pure Sea, and is tofſed and hoyſed with winds, 
and ſurges : for by reaſon of continuall agitation, it be- 
commeth of a purer, and lelle ſlimie ſubſtance, and conſe- 
quently of calier concoftion, and of purer iuyce. Ad 
for the ſame cauſe, the fiſh that is taken neere to a ſhore 
that is neither carthy nor ſlimic, but rockic and (tony, is 
alſo belt : for the fil that abides in a ſlimie ſhorezis of har- 
der digeſtion, and of a more ſlimi: and excrementall ſub- 
ſtance. The fiſh alſo that betaketh it ſelfe from the Sea, 
into the mouthes or entries of great riuers, and ſo ſwim- 
meth towards the freſh waters, doth quickly become bet- 
ter or worſe : for if they be carried in ſlimie and muddie 
rivers, they forthwith looſe much of their goodnetle ; _ 
i 
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if in pure, grauelly, and [tony riuers, then the farther of 
they be remoued from the Sea the better they are : for by 
realon'that the water is contrary to their courſe, they are 
the better cleanſed from their ſlimic ſuperfluities, Of freſh- 
water-fſh alſo that is belt, which is bred in pure, ſtonic,or 
grauelly rivers,running {witdy. For that which istaken in 
muddiec waters, in ſtanding pooles, in fennes, motes and 
ditches, by reaſon of the impurity of the place, and water, 
is yn wholeſome ; for it breedeth a very flimie and excre- 
mentall nouriſhment,very greatly hurttull ynto them that 
are ſubic& to the gout, and tone, and obſtruftions of the 
breaſt. Thus much in generall concerning the choiſe of 
fiſh. Now I will briefly ſpeake of the particular kindes of 
fiſh that are moit common and in greatelt yſe, and firit of 
Sea-fiſh. 

Sole. The Sole is ſomewhat of an hard ſubſtance, and yet of 
eafie concottion, and freefrom excrement, in reſpect of o- 
ther fiſh, For whitenelle and purity of ſubſtance, pleaſant- 
nes of taſte, and goodnes of iuyce, it far excelleth all other 
Sea-fiſhzand therefore may well be termed the Sea-Capon. 
The Sole verily is to be reckoned among the meats of pri- 
melt note ; and for ſuch as are infirme and ſicke, Nox 1a- 
g1s expetitns quam ſalutaris cibus, 

Plaice, The Plaice is pleaſant to the pallate, eaſily digeſted, and 

in the judgement of ſome men a good fiſh ; but in my opi- 

nion, it giueth a watriſh and excrementall nouriſhment, c- 

ſpecially if it be not well growneto a ſubſtantiall thicknes. 

It is bett agreeableto them that are by conſtitution chole- 

ricke z but to the phlegmatickeit is very hurtfull, becauſe 


Dabbe. it aboundeth with a phlegmaticke juyce. The Dabbe 
or lictle Flaice is of the ſame nature, but more cxcre- 
mental, 

vader,cor The Flounder is in taſte, digeſtion, and nouriſhment 

Elocke. like ynto the Plaice, eſpecially if he be young. * Some 


* Tharareve- deeme this ©1h not {o plealant in taſte, nor ſo good in 
- rr” nouriſhment,as the Plaice, but by their leauezifir be grown 
ourhcd, to 2 goodthicknes (nam quo grandur eo melior) by reaſon 
of a tirmer ſubltance which it acquireth, I rather thinke 


that 


_ 


—— 


! 
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that it giueth a better then a worſe nouriſhment, becaule it 
lefſe aboupdeth with a flimic ſuperfiuity. 

The Gurnard is of harder digeſtion , then any of the Gurnard- 
former: ſome are red, and ſome grey: in re{peR of the co- 
lour, there is little difference, itheo beam, the red is the 
better: both giue a good nouriſhment, and nothing ſlimie: 
and therefore they are much better for them thatare phleg- 
maticke,then the Plaice,or Flounder. 

The Whiting, notwithſtanding that it is vnſauourie, Whiting. 
and nouriſheth Ke 4 little, is of ſome greatly deſired, and 
commended ; verily it is calily digeſted, and the nouriſh- 
ment which it maketh, although it be little, yet it is good, 
and very little excrementall. 

The Breame is ſomewhat acceptable to the pallate, of Breame. 
calie digeſtion,and of meetly good nouriſhment,ſomwhat 
excrementall. I is belt agreeable for cholerick bodies, and 
worlt for phlegmaticke, Some loueto cate.the eyes of the 
Breamez but they are very excrementitiall; and {o alls arc 
the eyes of any other fiſh. 

Shad and Mackrell are both ſweet in taſte, and ſoftin Shad and Mac+ 
ſubſtance; yet not very wholſome,for they quickly induce «cl. 
aloathing noyſomnelle to the {tomacke, and breedan ex- 
cre nouriſhmene, They are conuenient for labou- 
riff men, and for them that haue {trong ſtomackes. 

Dogge-fiſh and Hake are necre ofa nature, not of hard Deg 
concoQtion z but yet ſcarcely of laudable-nouriſhment, ee 
for they increaſe ſomewhat crude and watriſh humors. 

Codfiſh for whitenefle of colour,and moderate hardnes; Cod-f(h. 
and friability of ſubſtance is commended : it is calily di- 
gelted,and yeeldeth a meetly ſtrong nouriſhment, and nor 
very excrementall, | 

The Haddock is pleaſanc to the tafte:* it is in nature Haddock, 
ſomewhatlike vnto the Cod; bur it is of lighter conco- 
ion, and nat of ſo firme and durable nouriſhment. 

Mullet is a fiſh ſomewhat of an hard ſubſtance z yet if Muller. 
It be taken if a grauelly and tony ſhore, isnot of hard di- | 
geſtion , is of pleaſant ralte, and bf meedly nouriſhment, 
But if it be taken jn a muddy or llimic water, itisnot ſo 
L calily 


Baſe, 


Sammon, 


$:ramons« 
Peale. 


Turbur, 


Seurgion, 
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ealily digeſted, is hurtfullco the ftomacke, and breedeth 
grolle and excrementall humeurs. Of Mullers, the leſſer 
are belt, for they are of caſter concoRtion, and of better 
iuyce. 

; T he Baſe is in goodnelle of iuyce inferiour to the Mul- 
let , for itis of harder concoGtion , and breedeth a more 
grolle and {limie nouriſhment. Both Mullet and baſe are 
agreeable for them that arc of hot temperature, and have 
ſtrong ſtomackes. 

Sammon isranked with the beſt ſort of fiſh, it is very 
pleaſant to the taſte, and not very hard to be digeſted, it 
maketh a good nouriſtment,in conliſtencegneither cdlam- 
mic nor grofle ; but yet it quickly oppreſleth a weake ſto- 
macke : wherefore let ſuch as are infirme, or haue weake 
{tomacks , ſo carefully moderate their appetites, as that 
the iucundity of it, entice them not to a perilous and nau- 
featiue fulnet{e. The belly is to be choſen before any other 
part, becauſc ic is tenderer, and of a more ſweet and plea- 
fanter taſte. The eyes of a Sammon are farre wholſomer 
then the eyes of any other fiſh, 

The young Sammon, or Sammon-Pealc,is farre better 
then that which is greater, or fuller growne: forit is of a 
ſofter and whiter ſbtance, of a pleaſanterreliſh, of eaſier 
concottion , more acceptable and agrecable to the ſto- 
macke,and of yery good and wholfome nouriſhment. The 
{aled Sammon lofeth much of his goodneſſe and ples- 
ſantnetle of taſte, and is therefore for wholſomnetile of 
meate, very much inferiour to thefreſh, 

Turbut or Birt is mectly pleaſant to thetaſte, andif it 
be well digeſted,it maketh a good and firme nouriſhment: 
it is ſomewhat ofan hard ſubſtance, and therefore not ea- 
ſly digeſted. It is a very good meat for ſuch as are healthy 
and hauc ſtrong ſtomackes, but for the aged, for them that 
be phlegmaticke, and that haye weake (tomacks; it is very 
inconucnient and hurtfull, 

Sturgion is a very acceptable diſh, and beſt welcome at 
Tables. It may be much doubted,whether it be ſo greatly 
eltcemed for the rarenelle of it , or for the goodnelle of 
meate, 
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meate, or for thatit is plcalant tothe pallat, and induceth 
withalla ſmoothing deleRtation to the gullet. E will plainl 
deliver my opinion , whatſocuer the ſcnſuall Palatiſt h 
deeme, The fleth of the Sturgion,is of itſelfe,of a whitiſh, 
and meetly pure ſubſtance, and conſequently of laudable 
nourifhment, if it were not intermixed with a grofſe and 
nauſcatiue fat , by reaſon whereofit is not call digeſted, 
and is quickly offenſiue to the ſtomacke , and m a 
grolle and clammy nouriſhment. Wherefore let ſuch 2s 
arc aged,and hat = cold and weake (tomacks,carcfully 
refraine the vie of it. It is molt accommodate for the hoe 
ſeaſon of the yecre. The lictle or young Sturgion,is farre 
wholſomerthen the For he is of tenderer ſubſtance, 
of pleaſanter taſte, of calicr concoftion, and of good nou- 
ay eter As 3s molt of the fat, which fubuerreth 
the ſtomacke, and breedeth a groſle and clammy humor. 
The belly of the Sturgion is,cucn as of the Sammongto be 
pr re the other parts. The jon, not onely 
which is great andfullgrowne,bue that alſo which is little, 
and ſomewhat tender by age is very hurtfull ynto them 
that! aretroubled with rheumes, and articular griefes. . 
The Hallibutis a big fil,and of great accompt : it is of Hallibur, 
2 whitc,and ſomewhat of an hard ance, and therefore 
not ealily digelted z but itis very pleaſant to the talte, and 
for of meat not inferiour to the jon. The 
belly part, euen as of the Sturgion, is the belt.” It is a con- 
uenient meet for young men , and for hot cholericke bo- 
dies; butfor old men, torthephlegmaticke, and them that 
haue weake ſtomackes, it is very hurtfull. 


Dorie is for fubltance of ficſh almoit of a meane conſe 2'ie | 


ltence, yet not yery deleRable to the pallar. It giueth a 
meetly good nourithment z but isis not good, clpecially 
the much cating of it, forthem thas bep aticke, oi 
haue weake (tomackes, or that are ſubic ro the gout aud 
itone,becauſe it breedeth fomewhat a groile aud phlegmar 
ticke juyce. 


The Allowes is taken in the ſame places that Sammon Alloves. 


is, it is meetly picaſant to the talte , yeelderh much , and 
L 
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GCuilci-head, 


Calaminary, 
er Sca Cur, 
Curtle-fith, 


Pourc-Gurle, 


The Wolfes 
fiſh, 


Lempe-fill, 


Conger. 


ſomewhat a thicke nouriſhment, yet notill, ſo it be well 
concaRted in the tomacke , butit is of hard concoRiion, 
wherefore i is hurtfull ctochem that haue weake ſtomacke, 
and thatare by conſtitution phlegmaticke and melancho- 
like. The Ailowes thattarricth, and is taken in ſweet wa- 
ters, is wholſomer then that of the Sea, tor itis fatter, of 
tenderer ſubftance, ot ealier concodtion ; and of better 
{auour. 

The Guilt-head or Goldineis whiter,and not altogether 
of ſo hard a ſubſtance as the Allowes, and therefore itis of 
calier concoRtion , and alſo of better nenriſhment, The 
Guilt-head is notin ſeaſon, bur in the winter, for then he 
is ſweeterin taſte, then at any other time, and is conuent- 
ent for cuery age and temperature of body. 

The Calaminary, the Cuttle-fiſh , and Poure-Cuttley 
are even of one and the ſame nature; they are of hard con- 
coQtion, aud hill the body with crude and greilt haumors, 
They may in want of better meat, {erue for Mariners, and 
ruſticall bodies, who through the ſtrength of theirſto- 
mackes and great labour, are able to conuert anygroſle 
meate into good nouriſhment. The ſmall ones cxcell the 

eat, becauſethey are of a more tender fleſh, and are with 

elſe difhculty digeſted. They are all hurtfull co them that 
haue weake (1newes, and ſubiect to the pallie. 

The Wolfe-fiſh is of a cold and moylt temperature, of 
pleaſant taſte, and ofcafie concoQion. It breedeth a cold, 
thin,and wateriſh iuyce,and therefore let ſuch as are phleg- 
maticke and rheumaticke, perpetually ſhun the ve of it. 

The Lumpe or Lompe;is a hſ-ſo named from his ſhape 
and likenelle, and is in ta(te agrecable ro the name: it is of 
hard concoRtion, and of groile and excrementall juyce. 

The Conger is along round fiſh, in ſhape like vnto a 

preat Eele, and is therefore called the Conger-Ecle: It 
yeeldeth a groiſe and excrementall nouriſhment , as the 
common Eele doth. 1t is a meat , notwithitanding chat it 
is to molt mens pallats well-plealing, conuenient onely 
for ſuch as haue ſtrong (tomacks , and that are of a firme 
{tate of body. To the phlegmatick;to them that haue weake 
4 | ltomacks, 
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flomacks, or ſubict to the droplie, gout, and (tone, it is 
very hurtfull. 


Lampreyes are of ſome greatly cſteemed, but very vn- Lawprey, 


worthily, for a are partly of the nature of Eeles ; yet 
ſomewhat wholſomer, becauſe they are not of ſo clammy 
and ſo gretfſe aſub{tance. They are pleaſant to the talte,but 
not caltly concocted. They giue much nouriſhment;buc 
the ſame ſomewhat clammy and tough : wherefore they 
are not fit for them that haue weake | lo or are {ub- 
ie to obftrutiens. They allo encreaſe melancholy, and 
are yery hurtful coſuch as are croubled with the gout, and 
that haue weake linewes. The ſmall Lampreyes are better 
then the great, for they are notof ſo tough ſubſtance, and 
therefore of calicr concoction, and of wholſomer nouriſh- 


mene. 


Thornbacke:is a fiſh of moylt ſubſtance, of grolle, ex- Thornbacke, 


mementall, and putrideiuyce : whereby it commeth to 
paile, thatit is amcat ofill ſmell, ynpleaſant ſauour, vn- 
wholeſome nouriſhment, noyſome to the ſtomacke. The 
vic thereof breederh colde diſeaſes, and the Epileplic ye 
ſpeedily, ifitbcecaten hot : which noyſome on dot 
(as [ thinke) in cooling, ſomewhat cuaporate, and tooner 
ariſe being eaten hot, for that itis ſo moy lt a fiſh, andfull 
of ſupertluity. Iris a meate onely hit for hard labouring 
en. 


m 
The Tuine, Porpuiſe, and ſuch-like great and beſtiall fi- Tuine, 
ſhes, are of very hard digeſtion, noyſome to the ſtomacke, **puile, &c. 


and of a very grotle, excrementall and naughty iuyce. 
us ſomewhat pleaſant to the __ . 

ry wholſorne, asit iz often proued by them, who through 

eating of freſh Herring quickly {urfet, andfallinco feucre. 

The ſalt or pickled Herring, is of harder concoQtion, and 

giueth a falciſh and vnproficable nouriſhment. They are 

good forthem that want better meat. 


et not ve- Herrings, 


The Pilchardis of like natureto the Herring z but,as it Pilchard, 


is of pleaſanter talte,ſo it alſo ſooner cloyethithe ([tomacke 
with a nauſcatiue fulneile. 


Red Herrings and Sprats giue a very bad and aduſted Red Hertings 
L 3 


nouriſhment, 
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Anchoua's- 


Shell-fiſh. 


Oyſters. 


Oyſters, why 
ylually e:ren 
before meale? 


nouriſhment, they arc onely good to excite thirſt, and'to 
make the drinke very acceptable to the pallate and throat. 
They arc hurtfull to them that are by conſtitution chole- 
ricke and melancholicke. 

Anchoua's,the famous meat of Drunkards, and of them 
that deſire to haue their drinke obleate the pallate, doe 
nouriſh nothing at all, but a naughty cholencke bloud : 
they excite the appetite, and by reaſon of their ſaltiſh acri- 
monie, are alſo thought to cleanſe phlegme from the ſto. 
macke and inteſtines. Wherefore they may be conuenient 
for the phlegmatick ; butin my opinton, the ſpeciallgood 
property that they haue, if it be goodzis to commend acup 
of wine to the _ wo and arc Genbore chictly profitable 
tor Vintners. 


In ſhell-fſh: it is to be obferued, that ſome are of ſoft ſub- 
ſtance,and are calily digeſted, fome of hard fubſtaace,and 
with more dithculty concoRted, but are of firmer and bet- 
ter nouriſhment. 

Of all ſhell-6fh, Oyſters are ofa very moyft and ſoft ſub- 
ſtance, and therefore cafily digeſted, and lealt offend the 
ſtomacke, except they be taken, as we commonly fay , a- 
gainſt ſtomacke: and by reaſon of the ſaltneſſe of their 
juyce, they alſo makethe belly ſoluble ; but they giue a 
light, fale, and phlegmaticke nouriſhment : and therefore 
they are not onely very hurtfull ynto them that be phleg- 
maticke, but alſo vnto all ſuch as haue colde and weake 
ſtomackes, becauſe in them they abundantly encreaſe 
flegme. Vnto cholericke bodies, and fuch as haue {tron 
ſtomackes, they arcagreeable ? They mult be caten wit 
Pepper and Vinegar, and a cup ofgood Chret, or Sacke, 
drunke preſently after them : for then they will bee the 
better digeſted in the ſtomacke, and not fo ſoone conuer- 
ted into Hegine, Onions alfo-ſliced-in che Vinegar,and ea- 
ren with them , is an excellent corretory for the ſame 
purpoſe, if they ſhall nor be offentiue' varo the head of 
him that cateth them. But why are Oyſters viually ca- 
ten a little before meale, and that with one-way-bread ? 
For 
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of their ſubducory qualitic,concerning the bellie, which 
alſo is holpen with one-way-bread : The ſecond is, 
becauſe that through their ſaltneſle, they excite the ap- 


For two reſpedts, as I conjecture : the firlt is, by reaſon 


fe, 
cy HY fhell-b6ſh, Moskels are of groileſtiuyce, and of puxels, 


worlt nouriſhment, and moſt noyſome to the ſtomake. 
They aboundantly breed flegme, and groiſe humors,and 
diſpeſc the body vato feauers : wherefore I aduiſe all ſuch 
as are reſpective of their health, vtterly to abandon the vic 
of them. 


' Cockles arenot ſonoyſome as Muskles, for they are of Cockles. 


lighter concoQtion,and of better nouriſhment yet no lau- 
dable mcat for ſuch as leade a (tudious or ealic kind of life, 
or have weakeſtomackes. 


The Crab is not caſily digeſted, it giueth much grolle Crab. 


and ga uhment : it is a meat belt agreein 
wicheh that are of a cholericke temperature, Ss ther 
haue hot ſtomacks. But to old men,to them that be phleg- 
maticke, and all fach as hauc weake ftomackes, and are 
ſubie& to oppilations of the breaſt, diſtillations from the 
head, or are otherwiſe wont to beaffeRted in the head, it is 
very hurtfull. The freſh-water Crab is wholeſomer then 
the Sea-Crab, and that alfo of the Sea, is the wholeſomer 
if it be but taken out of the freſh waters. 


The Lobſter is not alſo calily digeſted, and therefore it 1.,bre:. 


uickly offendeth a weake {tomacke:But being well dige- 
fed, it giveth much gaod and firmenouriſhment; but the 
ſame is of an hot and ebullient nature: and therefore it ma- 
keth a great propenlitie ynto veneriall embracements. I 
aduiſe young men,and ſuch eſpecially as are cholerick,and 
that are of hot temperature, to refraine the ofren yſe of 
them : for ynto hot natures they are hurtſull, and greatly 
offend the head. 


Pranesand Shrimpsare of one and the ſame nature : for Pranes, and 
goodnetle of meat, they excell all other ſhell-fiſh : they are Shrimps. 


of a very good temperature and ſubſtance, of a molt {weet 


and pleaſant talte, not of hard concoRion, and of _ 
nt 
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Freſh-water 
filh, 
Trour. 


Pike. 


Pikrell. 


Perch, 


Carpe, 


lent nouriſhment. By reaſon of their moiſt and calorificall 
nature,they proritate Venus : they are conuenient for cue- 
ry age, and conſtitution of body, with this prouiſo, that 
the {tomacke be not weake. 


Of freſh-water fiſh the Trout is moſt commended ; it is 
ſomewhat of a colde and moylt temper, of an indifferent 
ſoft and friable ſubſtance, of "a taſte, of calic conco- 
ion, and of good and wholſome juyce. It yeeldeth ſome- 
what a colde nutriment, very profitablefor them that haue 
their liver and bloud hotter then js conuenient : and there- 
fore it is with 'good reaſon permitted ynto them that are 
ſicke of hot fevers. The Trout is a commendable meate 
for cuery age, and conſtitution of body ; except for the 
phlegmaticke, that haue very cold and moyſt ftomacks. 

T he Pike is fomewhat of firme and hard ſubſtance,and 
therefore a little harder of conco&ion then the Trout : 
it is a meat pleaſant to the taſte,and giueth much and pure 
nouriſhment. Itis agreeable ynto al bodies, eſpecially to 
them that be young, and ſuch as are by conſtitution cho« 
lericke. The Pikrell is the young Pike: Itis of caſier con- 
coQtion,and for pleaſantnes of tale and goodnes of juyce, 
it may (in my iudgement) precede the Trout, and as well 
be permitted vnto thoſe that be ſickez which muſt only be 
vnderſbood of the river Pikrell:for that which is taken eut 
of Mceres or other muddy waters, is fomewhat excremen- 
tall, and of hard concoQion. 

The Perch is alſo ſomewhat of hard ſubſtance,of good 
nouriſhment, yet a little inferiour to that of the Pikrell, or 
Pike, by reaſon of ſome viſcoſity in it. And if the Perch 
be taken out of a muddy or foule place, the nouriſhment 
which it maketh will bee the more clammy and excre- 
mental], 

The Carpe is of a ſweet and exquilite taſte ; but the nou- 
riſhment which it maketh,is not anſwerable to the taſte of 
it, which if it were, it might well be numbred among the 
tiſkes of primelt note, It giueth ſomewhat a ſlimy, x Jon 
maticke and excrementall nouriſhment, and quickly __ 
teetn 
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teth the ſtomacke » eſpecially if it be taken out ofimpure 
and muddy waters: wherefore Ietſuch as be phlegmatick, 
vtterly eſchew the cating of it. 


The Barbell is of a ſoft and moyſt ſubſtance, of caſe Barbell 


concoQion y not of very { oy talte, or good nouriſh- 
ment; buc ſomewhat muddy and excrementall. The grea- 
ter Barbels for goodnelle of meat excell the letſer, becauſe 
their —_— moyſture is by their age ſomewhat a- 
mended. The bowels or entrals of them are to be abieted, 
as molt offenliue and troubleſometo the belly. 


The Tench is-vawholſome, and of hard concoQtion : Tench., 


It is a muddy and excrementall fſh,vnpleaſant to the taſte, 
noyſometo the ſtomacke,and hilleth the body with grolle 
and ſlimic humours: Notwithſtanding it is a meate con- 
uenient enough, for labouring men, and them that haue 
ſtrong r ar9ns wk 


The Gudgion,and other ſuch little fiſhes are of pleaſant Gydgjon. 


taſte, of calic concoQion, and of good nouriſhment z bus 
= _ little, and by reaſon of the tenuity of it nothing 


Eeles are pleaſant to the tafte; but they are of hard Ecle; 


digeſtion, of a flimic, groſſe, and phlegmaricke iuyce, and 
ſoone _ to the ſtomack. T hey breed obltruRtions, 
becauſe they make a groile and glutinous nouriſhment : 
they arc moſt hurefull vnto them that are ſubic& to the 
ſtone,and goute,and obſtructions of the breaſt. The Ecles 
thatliue and are taken in pure and graueclly waters, are of 
farre better nouriſhment then ſuch as liue in meeres, and 
pooles,or any other impure places: and thoſe 1 commend 
ynto them that delight to cate Eeles, and that-are more 
addicted to their pallate,then to their health ::for akhough 
thoſe Edles that live in purer waters , loſe much of their 
ſlimie ſuperfluity z yet they are never of pure and good 
iuyce,or profitable to the ſktomacke; much letle thoſe that 
live in muddy and filthy waters. Wherefore they are not 
commendable for any age , or temperature g bur they are 
molt hurtfull co them that be aged, phlegmatick,or fubict 
to ob(tructions. The roalted or broyled Eeleis farre whol- 
M ſomer 
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Puſtn, 


ſomer then the boyled, becauſethe fire exhauſteth , and 
conſumeth much of the ſlimie,and excrementall moyſture 
thatisin it. And by the like reaſon the powdred Ecle is 
wholſomer then the freſhyefpecially for them that be phleg- 
maticke , although it be not fo taken of many , that are 
ſweet and dainty mouthed. Toconclade, Ecles whether 
freſh or ſalt,are onely a conuenient meatfor poore hard la- 
bourers, for them that haue very (trong ſtomacks, or that 
haue an indulgent reſpect to their pallate, and appetite. 

The Pufhn is neither fiſh nor fleſh, but a mixr body of 
both : for it liucth altogether in the water , and yet hath 
feathers,and flycth as other towles doe. Whether they be 
eaten freth or powdred, they are of ap odious ſmell, of a 
naughty talte,of ynwholſone nouriſhment,and very noy- 
{ome to the {tomacke. Yet great drinkers c{teeme well of 
the powdred Putin , becauſc it prouoketh them to drinke, 
which is the belt faculty it hath : but marke the end of 
tuch, and you ſhall commonly ſce them , even in their 
firme and conltant age, to haue turgid, and [trouting-out 
bellies, and a dropley to be the ypſhot of all their outra- 
gious drinkings. 


Whether freſh fiſts be more whol/ome, thenſalt fiſh ? 


Lthough ſome kinde of fiſh, as Ecles, and ſuch like, 
which quickly induce a nauſcatiue fulneſle to the (to- 
macke alittle ſalted, be better then the ſame freſh, becauſe 
the ſalt taketh away the fulſomenelle of it, and ſo maketh 
it more acceptable to the {tomacke. Yet fiſh of long falting, 
(as is our common ſalt fiſh) is vawholſome, and much in- 
teriour vnto freſh fiſh. For freſh Giſh is of farre lighter di- 
geſtion, and maketh a moiſt and purer nouriſhment, and 
18 in ſome meaſure, for the moſt part of ir, wholſome for 
all bodies, eſpecially ſuch as are hot, dric, and cholericke, 
But falt fiſh contrariwiſc is of hard concoQtion, breedeth 
aduſt humors, exiccateth the body, andis hurtfull to moſt 
bodies, eſpecially to them, that be cholericke and melan- 
cholicke, Morcouer , if it be much caten, it _— = 
git 
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ſight, and cauſethitch and ſcabbineſle by reaſon of the 

mo biting, and burnt humors which it ingendreth. It 

_ belt agree with the phlegmaticke, ſothe Romacke be 
ong. 


Of Egges and Milke. 


Srcr. V, 


Why doe Egges giue a more ſpeedy, more pure, and more plenti- 
fell noure/hment, then any other kynde of frmple meate ? 


1 Ggcs doe not onely ſpeedily and purcly 
| nouriſh, by reaſon ofche tenuity of their 
RES 


ſubſtance, and excellent acriall —__ 
| Sa \ ment, but alſo, and that yery plentifully, 
Pp y becauſe of an aptnelle that they haue 1n 
their ſubſtanceto be aſlimilated, and 7 
glutinated tothe parts of the body : and that by reaſen of a 
ccrtaine analogy or likenetle that they haue with mans na- 
ture: for their whole ſubſtance, by reaſon of their naturall 
viciaity vnto bloud, is calily conuerted into the ſubſtance 
of the body. But this ih he be vnderſ{toodof all the 
egge,but of the yolke onely:forthe white is of a glutinous, 
cold, and phlegmaticke nature, and conſequently altoge- 
ther of bad and excrementallnouriſhment. But the yolke 
is temperately hot and moylt, of good iuyce, withuut cxs 
crement, and the bloud bred thereof is fhrme, pure, and 
full of ſpirit, very greatly corroborating the heart. Where- 
tore eggesare not one] y a moeft accommadate meat intime 
of health, butalſo very worthy to be preferred before fog 
other,in the decay of the bloud and ſpirits. Neither mu 
this be ynder{tood of all kindes of Egges, but of Hen- 
M 2  wEgges 
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Clarer-wine 
beſt agreeing 
with Egges, 
A light and 
comfortable 


þ:cakfaſt, 


Egges oncly , and the ſame alſo new. For the cgges of* 
Duckes,Geeſe, Turkies,&c, are of groile ſubſtance, of ill 

ſmell,of vnpleaſancraſte, of hard concoRion, and fulſore 
tothe ſtomacke, But Egges receive great alteration, accor- 
ding to their dreſſing and preparation : for tholethat are 
potched are belt and wholtomelt, and next ynto them are 
thoſe that are ſodden in the ſhels; but thoſe that are roſted, 
or frycd are not ſo good, becauſe the heat of the fire con- 
ſumecth their acriall moyſture. But which way ſocucr 
they be dreiled, there mult be care taken that they be not 
made hard : forthen they are oppilatiuc,of hard digeſtion, 
of ſlow diſtribution , and of ynwholſome nourithmenr. 
Neither muſt they be eaten rere, that is to ſay, little more 
then through hot, named in Latine Owa /orbi4za, (exceptin 
the way of phylicke to leuigate and make cleare the throat 
and brealt, and tocaſe the griefes of the reines and patla- 
ges of yrine made with graucll ) becauſe through their 0- 
ucrmuch ſoftnetle and crudiry , they quickly weaken and 


_ Jubuert the ſtomacke. But they muſt bein a meane be- 


tweenerere and hard, which are called Owa tremmnla : and 
they mult bee caten before other meate, becauſe they are 
uickly digeſted, quickly deſcend from the (tomacke, and 
peedily nouriſh, eſpecially if a draught of Claret wine be 
taken after them. And if any man deſire alight nourifh- 
ing,and comfortable break-falt,Il know none then a 
couple of potched Egges, ſcaſoned with alittle falt, and a 
few cornes of pepper alſo, with a drop ortwo of vinegar, 
if the ſtomacke be weake, and ſupped off warme , cating 
therewithall a little bread and butter, and drinking after a 
good draught of pure Claret-wine. This is an excellent 
break-falt,and very comfortable for them that haue weake 
ſtomackes. Egges moderatcly vied are accommodate for 
euery age, and conſtitution, eſpecially for the elder fort of 
people, and ſuch as want bloud z but ſoonelt offenſiue to 
the cholericke and ſanguine,for whomin hot ſeaſons they 
arc not conuentent. 


Whether 
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Whether Milke doe gine wnto all bodies a good and 
healthy nouriſhment ? 


Ike is moyſt in the ſecond degree, and moreencli- 

ned ynto cold then ynto heat it is of calie digeſtion, 
of much and good nouriſhment :.it impinguatcth and 
cauſeth the_ body to waxe grolle, and for amending of a 
dry conſtitutien,and for them that are extenuated by long 
{icknelle,or are in a conſumption, it is by reaſon ofthe ex- 
cellent moiſtning, cooling and nouriſhing faculty of it, 
of ſingular ctficacy. But notwithſtanding that milke is 


of lighe digeſtion, and of much and wholeſome nutricure; Milke not pro- 
yet it is not good for all bodies z nor for them thatare ſub- _ for all 


ic to windinctle ofthe {tomacke and belly, or that haue 
impure, weake,and ill-affeRted ſtomacks,becauſe it increa- 
ſeth winde, and is by reaſon of the differing nature of the 
partsthereoſ (for it conliſteth ofa three-dolde ſubſtance, as 
ſhall be hereafter ſhewed )- in a weake, or ill-affeted ſto. 
macke, ſoone corrupted and coagulated : nor for them 
that are phlegmaticke, grollc, and full of moyſt humors,or 
ſubic&to obltruRions , becauſe it maketh them more to 
abound with crude,grefle,and phlegmaticke humors. But 
being boyled and caten with ſugar,pepper,and other ſpices 
it is Icfſe windy and more agrecable for ſuch bodies. Now 
by this which 1 haue brie 7 ſhewed, concerning the na- 
ture of milke, it may plainely appeare, that the = of it, is 
belt agreeable for the hot ſeaſons of the yeare, for young 
men , and eſpecially for hot and dry cholericke bodies : 
becauſe it doth much refreſh them with an excellent coo- 
ling and moyſtning nouriſhment:and that it is moſt hurt- 
full to the aged, to them that be Kegmaricke, and that are 
ſubic to cold diſcaſes, by reaſon of the aboundance of 
groile and phlegmaticke humors, which it breedeth in 
{uch bodies. Wherefore the vie of milke'is very hurcfull 
vnto them that arc ſubie to winde, to rhcumes, to colde 
diſcaſes of the head and ſinewes, to the Gout, and droplic 
in generall, the ſtone, or any obltruRion of the reines and 
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bladder, obſtructions of the breaſt, liver, melt, ſtomacke, 
and meſaraicke yeines. And therefore not ſo much as the 
drinking of a draught of milke in the morning faſting, as 
it commeth warme from the Cow, is to be approucd vato 
them that are of a colde conſtitution, or any way ſubic& 
to obftructions 3 whereas for them chat are hot and d 
by conſtitution, a large draught is very good and profita- 
ble, for it ſweetly cooleth, moy(tneth, and refreſheth the 
dry and thirſty parts of the body, and alſo expurgeth the 
ſharpe and cholericke humors by ſtoole. Wherefore the 
drinking of milke not onely in the morning faſting, as it 
commeth from the Cow, butalſo at any other time of the 
day, fo that it be taken in an empty ſtomacke, is to hot, 
leane, and dry bodies greatly profitable. But becauſe that 
Sugar & Mints Milke is apt te corrupt and goagulate in the ſtomacke, you 
preuentthe mult cake with'it a Jittle ſugar ; orif you deſireto haue it 
corrupti9N & more ſoluble, pure honie : but ſugar is berter for them that 
coaculation of : _*. F ; as” 
Mille in the Are by Conſtitution cholericke ; for by this meanes it will 
tomacke, neither corrupt,nor coagulatein the ſtomacke. And if you 
alſo cauſe a few Speremints to be put into the vellell wher- 
into the Cow is milked,or otherwiſe ſteeped one houre or 
two in the milke that you purpoſe todrinke,the milke will 
be much the more agreeing with the [tomacke, and not ſo 
apt to coagulate, 

Milke that is kept till it waxe ſomewhat ſowre is not vt 
to all bodies hurtful : for the drinking of it is, in the hot 
ſeaſons of the yeare profitable for them that hauc hot, dry, 
and cholericke ſtomackes, eſpecially if the head thereof be 
taken away, becauſc it greatly cooleth and extinguiſherh 

Cautions:o be the raging heat and acrimony of choler. Bur you mull 
obſ-rucd vpon abſ(taine after the drinking of milke, from other meats or 
me rning grinkes,or any violent flirring of the body (all which will 
auſe it quickly to corrupt or coagulate 1n the ſtomacke) 
viitill it ſha!l bee digeſted in the ftomacke, which in an 
houres pace may bewell effected. Neither may you {leepe 
within an houre'afterthetaking of it, becauſe 1c will make 
the head heauy by repleating it with vapors. And whoſo- 
ever ſhall ye to drinke milke, becautc that itis hurtful ” 
nc 
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the gummes and teeth ; for the one it maketh flaccide,and 
the other ſubic to putrefaRtion;mult haye ſpeciall regard 
to waſh his mouth preſently after the drinking of it, with 
wine, orſtrong beere, and alſororub the teeth and gums 
with a dry. cloth, for the clenſing away the flimines of the 
milke, and for (trengthning the gurnmes nd teeth. 


But of milke, there is great difference according to the The difference 


kindes of it, Cowes milke for ſound and healthtull bo- janet gy 


kindes of it, 


dics is beſt, for it is fatteft and thickeſt, and conſequently 
of moſt nouriſhment : next ynto it, for groiſenes,is theepes 
milke, But for bodies that are with long ficknetſeextenua- 
ted,or arc in a conſumption,womansg milke is beſt,becauſe 
it is molt familiar ynto mans body, and cuen of like na- 
ture. And next ynto it is Goats milke, becauſe it is of 
meane confiftence, for it is not ſo fat and thicke as Cowes 
milke, and therefore breedeth not ob{truQtions in the en- 
trals as that doth ; nor fo thin as Aſſes milke, which alſo in 
conſumptions is much commended : wherefore the nou- 
riſhment which it maketh is of a middle nature berweene 
them both. But Atles milke appertaineth rather vnto phy- 
ſicke then ynto mearsfor it ts ofa thin & watriſh ſubſtance, 
of a penetrating, cooling and deterſiue faculty, by reaſon 
whereof, it is of ſingular ethicacy in conſumptions of the 
luugs. 


Milke,notwith(tanding that it ſeemeth to be wholly of Mine eong. 


one ſubſtance, yetit is compa@ of three ſcucrall parts, of fterh of three 
Creame, Curds, and Whey. The firſt is the very head or ſcucrall parts, 
flower of the milke : itis of a temperate quality, hot and © 


moyſtin the fir{t degree; it is pleaſant to the pallate, and 
very good for the aſperity and ſiccity of the ſtomacke ; 
but it 1s {ſomewhat of a grotſe nouriſhment, and by reaſon 
of the vnAuolity of it, quickly cloyeth the (tomacke, re- 
laxeth and weaknerh the retentiue faculty thereof, and is 
calily conuerted into phlegme,$& yaporous fumes. Where- 
fore it is hurtfull to them that be phlegmaticke, that haue 
weake ftomacke, to olde men, and ſuch asare ſubie vnto 
rheumes, eſpecially in the colde and moylt ſeaſons of the 
yeare z but ynto hot cholericke bodies, and young = 
enac 
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Burrer. 


Cheeſe. 


that haye ſtrong ſtomackes, it is (eſpecially in the hot ſea- 
ſons of the yeare) no lelle conuenient then delightſome : 
and verily with Strawberries and Sugar, it is for them, for 
whom it is conuenient, a very delicateand wholſome diſh. 
And whoſocuer hee bee that delighteth to cate a diſh of 
Creame, let him not be parfimonieus of ſugar, fer that is 
the belt correfory for it. 

Butter that is madethereof is of like temperature, it is 
of a moyltning, mollifying, maturatiue, and reſolutiuc fa- 
culty : if itbeefreſh and new, and well taſted, it is very 
wholſome, eſpecially.in the morning faſting, for hot and 
dry bodies : 1t giueth a light anddiſhipable nouriſhment g 
it1s good for the aſperity and ſiccity of the throat, and for 
2 dry cough. But the too much vie thereof weakneth the 
ſtomacke, and cauſcth the ſame to abound with a crude 
phlegmaticall humor, Wherefore the much vle of it, is 
not good for them that be phlegmaticke z but for ſuch 
ſale butter is more conuetiient, becaulc it is lelle phlegma» 
picke, 

The curdy part of the milke is of an heauy, grole, and 
phlegmaticke ſubſtance, and of the like nature is Cheeſe 
for it is of hard digeſtion, and ingendreth ill humors and 
oppilations. And although it be the property of all Cheeſe 
to breede grole and oppilating humors z yet it altereth 
muchzaccording to the newnetſe or oldnefle of it. For tha 
which is new, is of a cold, mayit, groiſe, and flateous ſub- 
ſtance: wherefore for an hot and cholericke ſtomacke it is 
ſomewhat profitable 5 butfor them that be phlegmaticke 
or haue coldeſtomackes, it is greatly hurtfull. Olde hard 
Cheeſe is altogether ynwholefome, for itis of very hard di- 
geſtion, troubleſome to the ſtomacke, breedeth choler a- 
du(t, maketh the belly coltiue, & is infinitely hurtfull vnto 
hot and dry bodies. Both ſorts doe very greatly breed the 
cholicke,yliacke,and nephriticke paſſions. But that which 
is a meane betwixt both, ſo that it haue alſo all the other 
properties of good Cheeſe, and eſpecially that it bee not 
tart of the rennet, is far wholſomer for it is more pleaſant 


to the pallate,more acceptable to the ſtomack,and maketh 
a 


hs 
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a durable and meetly good nouriſhment; yet the frequent 
and too much vſe of it,breedeth ob{trutionyand is offen- 
fiue to a weake (tomacke, Wherefore it behoucth him that 
loueth Cheeſe and his health too , to be mindfull of that 
proucrbiall yerlicle ; Caſes eft ſanns,quem dat anara mans, 
Cheeſe is beſt for them that leades (tudious or generous 
courſe of life, to be caten after other meate, and that in lit- 
tle quantity; for being thus vſed,it bringeth two commo- 


ditics. Firlt, it taketh awa ſatiety , and ſtrengthneth the'Tyo commo- 
ftomacke, by ſhutting vp the orifice thereof. Secondly, it ditics by e- 
preuenteth the floting of the meate, which greatly hinde- tiny of Cheeſe 


reth anddiſturbeth the concoRtion, by depreſling it into 
the bottome of the ſtomacke, which is the chiefe place of 
digeſtion. Rofted cheeſe is more mcete toentiſe a Mouſe, 
orRat into a trap,then to be receiuedinto the body forit 
corrupteth the meates in the ſtomacke,breedeth adult cho- 
lericke humours , and fendeth ypfrom the ſtomacke pu- 

trid vapors, and noyſome fumes,which greatly offend the 

head and corrupt the breath. To conclude, the much ca- 

tingof Cheeſe is onely conuenient for ruſticke porphand 

> - gn very (trong (tomacks, and that alſo ic greac 

exerciſe, 


er meate, 


Whey is cold & moiſt, of an abſterſiue & laxatiue facul- Whey. 


tie : wherfore it is of excellentefficacic againſt aduſtion of 
humors,& ob(trutions of the entrals,it quencheth thirſt, 
and cuacuareth cholerand melancholy by ſtoole:and ther- 
fore the liberall vſe ofit,efpecially well darihed,isyery pro- 
fitable in feuers proceeding of choler. The drinking of a 
large draught of whey mornings falting , from the begin- 
ning of May vato the end of Augult , 1s forall cholencke 
and melancholike bodies molt wholſome, for it qualifieth 
the heat of the (tomacke and liver, bringeth the body to a 
good temperature , abſtergeth ob{truftive humours in the 
ttomacke and mefaraicke veines, mundiheth the bowels, 
and makethtcheb lly ſoluble: W| ite whey,whichicommerh 
by preſſing of the curds together , is not {0 thin and we 
teriſh as the former, and therefore not ſo laxatiue-: it gi- 
ucth a cold and moy(t nourithment, very profitable vnto 
N 


cholericke 


— 


White-mearcs, 


Erumentze, 


Rice-milke. 
* For there is 
inthe pillor 


barke of Rice, 
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cholericke and drie bodies; but hurtfullto the phlegma- 
ticke. Thelike may be ſaid of the whey that commethin 
the making of butter, commonly called Butter-milke, 
which if it be v{ed when it is growen alittle ſowre, excel- 
lently reprelſeth the ſharpnetle of choler,and is very good 
for cholericke fluxes. Of milke there are alſo diuers ſorts 
of meates made, which in 2 common appcllatien are ter- 
med whire-meates: they are all, more or letle, of a erude, 
grolic, and obſtructiue faculty, breeding winde, flegme, 
and obſtruQons, eſpecially of the brealt : they are conuc- 
nient for young men, for them thatare by conſtitution 
cholericke, and that haue hot and ſtrong (tomackes ; but 
to old men, to them that be phlegmaticke and ſubie vn- 
to rheumes , they are very hurtfull: they are more whol- 
ſome andletle oftentiue, it they be well ſeaſoned with ſu- 
gar,and ſpice, &c. 

But of allthe ſorts-of white-meates, that which is made 
of wheate decorticaced, and boyled in milke, commonly 
called Frumentic , giueth the molt and ſtrongeſt nouriſh- 
ment; but it is ſomewhat hard of concotion,and of v 
ſlow diſtribution, by reaſon whereof it cauſeth ads 
and obſtructions. Wherefore it 1s not aconuenient meate 
for them that haue weake (tomacks,and ſuch as live atreſt, 
or are ſubic to ob{truftions;cither of the bowels or reins. 
But for thoſe that vie great labours, and that hauc ſtrong 
{tomackes , it is very profitable. And being ſtrained, and 
ſpiced with cynamon , it is a very good medicinable 
mcate, for ſuch as are too laxative, and ſubic to fluxes 
and mordications of the belly , proceeding of choller : 
for it repreſſcth the acrimony of the cholenicke humour, 
and through the ſlow defcention of it, abateth the fiuxe. 

There is alſo the like kinde of pottage, and much like- 
wiſe of the ſame nature, made of Rice accurately * depila- 
ted and boyled in milke;butitis of cafier concoction,lelle 


a cauftickeor obſtruQtiue, and of better nouriſhment. Being well made 
burniog quali- and fpiced with ſugar and cynamon, it is a temperate 


tie, yery perni- 
cious 19 


body. 


meate,very pleaſant, caſic of digeſtion,andreſtoratiue. 
Therearcalſo other kindes of food made with ice, all 


W 
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which are ſomewhat of hard concoftion,and of an aftrin- 
gent faculty. They are conuenieut for them that hayve — 
good ſtomackes, and that vie to labour and cxefgiſe their 
bodies ; but to the aged , and ſuch as arc mgleſted with 
phlegme and obſtruMons very hurtful. 

There are alſo certaine Iunkets vſually made of milke, Iunkers. 
eſpecially in the ſummer ſeaſon, as of the beſt of the milke 
coapulated, there is made a kinde of Iuncket, called in 
mol places a Freſh-Cheeſe, which is very pleaſant tothe 
pallate, and of calie concoQtion : it a(fwageththirlt, miri- 

atcth the ouer-much heat of the ſtomack,and moyſtnerh 

= body, and is therefore in the hot ſeaſons of the yeere 

very profitable for ſuch as are young, and that are of an 

hot and dry temperature, But in them that are paſt their 

con(tant age (except they ſhall be impenliuely cholericke) 

and that haue cold ſtemacks, it breedeth winde,phlegme, 
rheumes, and ob(trutions, eſpecially ofthe breaſt: and 
thereforein no wiſerto be allowed to the aged or phlegma- 

ticke. This, or other junkets, or white-meates of like na- "PI 
ture, mult be alwayes at meales firlt eaten , or at banquets concerning 
betweene meales, when the ſtomacke is empty : for being the cating of 
eaten after other meats,or in the middle of os Kors doe lunckers. 
the ſooner corrupt in the ftomacke,and breed more plenty 

of phlegmaticke and excrementall humours. How great 
therefore is the error of cating Cultards in the middle, or 

at the end of meales. To-conclude, Iunckets, andall 
ſorts of white-meats, are more orleſle, as I hauc 
already ſaid, of a GER and obſtry- 
Rive faculty , breeding plenty of 
phlegme: they are onely agreeable 
for them that haue good ſto- 
macks, and that are of an 
hot and cholericke 
(cl npcracur ©. 
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Of Sauces and Spices, 
Stcr. VI. 


Whether in the regiment of health, the wſe-of ſauce! ts tobe 
allowed, as neceſſary and whol'ome © 


Se Lthough that hunger be the beſt ſauce for 
d meate, and thirſt for drinke, and that the 
1, belt meanesto get them, is exerciſe and 
abſtinence for a time yet belides theſe na- 
turall ſaucer, there be other which be artifi- 
ciall, and tome of them very prohecable 
(ſuch as are thoſe that are of a delightſome ſharpe taſte, of 

a Cutting, penetrating, attenuating, and digelting faculty) 

becauſe they comfort and (trengthen the ftomacke , dif- 

The commogi- Perle the crude ſuperfluities of \ ſame , excite the appe- 
ries of Sauce, tite, make the meate pleaſant to the pallate, and acceptable 
to the ſtomacke , whereupon ecnfuecth the better concoRti- 

on, and more profitable nutriment. 

The beit and moſt common of all ſauces is ſalt,which is 

ſo neceſ[ary for ſeaſoning and preſeruing of meats,that we 

cannot well live withoutit, and therefore it hath beene a 

good obſerued cuſtome, to ſet it firſt on the Table with 

bread,and with the ſame to take iclaſt away. Salt is hotin 

the ſecond degree, anddry in the third: it is ot a clenſing, 

digeſting, attenuating, drying, conſurming,and ſomewhat 

ib ofan aſtringent taculty. Well therefore may ſalt haue 

the firſt and chiefeſt place among ſauces, tor belide that, it 

maketh the. meat ſauoury and acceptable to the ſtomacke, 
and exciteth the appetite, by corrugating the mouth of the 
ftemacke, and titillating the pallate, it alſo cutteth and 
attenuateth 
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attenuateth groſſe and clammy humours, preuenterh and 
correQeth putrefation, by drying and conſuming all 
crude & moyſt ſuperfluities, confirmeth weake and looſe 
parts, and helpeth the concoRiongeſpecially in a cold and 


moylt ſtomackxe. But the too much yſe of ſalt, by reaſon The diſcom. 
chat ir is hot and dry, of a ſharpe byting taſte, and dryerh modicics of the 


vp and conſumeth all the humours of the body, is very 
hurcfull, eſpecially ynto dry and leane bodies:for it annoy - 
eth the ſtomacke, exiccatcth the liver, adureth the bloud, 
dimmeth the ſight, diminiſheth the geniture and ſpirits, 
cauſerhitch and icabbineſſe,and in a word, corruptethand 
{poyleth the habite of the whole body, making it ſoon 
old, riu'led, and deformed. 


Vinegar is the ſecond ſort of fauce,which isin common Vinegar, 


vie: it is iudged with a generall couſent, to bee dry in the 
ſecond degree z but concerning the other qualities, there 
is great variance ; for ſome attribute yato it a cold quality, 
becauſc it cooleth and repreſleth heat, and ſome an hot, 
which may alſo be calily proued z but in my judgement, 
it is morecolde then hot, and ſo much the colder, as it is 
made of the ſinaller wine. It- prouokerh appctite, as ſalt 
doth, it vehemently penetrateth, cutteth, and attenwateth 

rolſe humours, by reaſon of the ſharpe tenuity of it, ic 
Lancs preſeructh the humours from putrefaction, by 
reaſon of the cooling and drying quality of it, aad there- 
fore the vic of ic, in time of peltitence, is yery profitable. It 
alſo helpeth the ſoft and rheumaticke ſwellings of che 
gummes. Ic agreeth belt with the-cholericke, becauſe ic 
reprelleth their choler, and worlt with che melancholike, 


becauſc it eacrcaſeth their diltemperature. The much yſe The diſcom- 
thereof is, by reaſon of the cooling, drying, aud alſo mor- modities of 


dicant quality of it, which it hath,by reaſon of ſome heat, 
which ic ſtill reſerueth of the wine, very hurtfullto the (to- 
macke, liver, lungs,inteſtines,matrice,and ſinewes : where- 
fore I aduiſe women, and them that are leane, that haue 
colde {tomackes,weake lungs,and feeble (inewes, carefully 
toc{chew the much and often vic of it, And abouc all, 
I wiſh Maydens to forbeare the drinking of Vinegar, or 

N 3 cating 


the ouer-much 
vice of vincgar, 
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YL 
Roie-vineear, 


Verquce, 


Mullard. 


— 


eating of {ops or toſt; dipped therein, to make them leane 
and low-coloured, lelt that by ouer-pearcing,cooling, and 
drying theirliver,they acquirea big belly (I meane a drop- 
ſic) with a leane and il-fauouredface. Vinegar that is made 
of White-winezis more opening,and that which is made of 
Claret more binding : wherefore White-wine Vineger is 
generally to be preferred, and it is alſo much the better for 
the ſtomacke and ſpirits, if itbe rubefied, by macerating 
the leaues of red Roſes in ity but for them that haue looſe 
ſtomacks,Claret-wine-vinegar is molt accommodate. The 
often or much vie of vinegaris greatly hurtful to thefn that 
are of a melancholike temperature,& to allſuch as are ſub- 
ie to the Gour,the Pallie,or other affects of the linewes. 

Verjuyce which is made of ſoure or vnripe grapes,or of 
crabs, or other ynripe ſoure apples, is like to vinegarin 0- 
peration, ſauing that it is of a more cooling nature, and 
therefore more agreeable for hot and cholericke bodice. It 
refreſheth an hor ſtomacke and liuer, repreilſeth ch&erick 
fumes, andraiſcth vp the appetite, deiefted through much 
heat, labour, or exerciſe : whereforeit is very profitable for 
hot and cholericke bodies to be vicd in way of ſauce, and 
for hot and cholericke diſcaſes, in way of medicine but it 
is hurefull to the aged, and to all colde and phlegmaticke 
bodies. Eifcll, or the vinegar which is made of Eyder, is 
alſo a good ſauce: itis ofa very penctrating nature, andis 
liketo Verjucein operation; but itisnot ſo altringent,nor 
altogether ſo colde. 

Muſtard is a ſauce in common vſe with ſundry meates, 
both fleſh and fiſh, eſpecially thoſe of the groller fort. It is 
hotin the fourth degree, andis of a difſolumg, atcrafting, 
extenuating: and diſſipating faculty. It very ſtrongly hea- 
tech the ſtomacke, cutterth , extenuateth , and ſcattercth 
grotle and phlegmaticke humors, openeth the obſtruQi- 
ons of the breaſt, helpeth the concoction and diſtribution 
of meats of grolle ſubſtance,comforteth the ſtomacke,and 
drieth vp 2nd conſumeth the ſuperfſuous moyſture in,ir. 
Moreouer, it vehemently pearceth the braine, and won- 
derfully purgeth it from liupertluities : and therefore = 

vic 
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vie of it is very profitable for them that bee ſubic& yneo 
colde diſcaſes of the head and ſinewes, as the Epileplie, Le-, 
thargy and Pallie : for it openeth the pallages, and diſli- 
; pateth and conſumeth the humours oppilatiug the neruee: 

wherefore, as it is a good ſauce, ſo isit alſo very medicina- 

ble. It is a molt wholeſome ſauce for them that be phleg- .. 
maticke, and that haue colde and moyſt ſtomackes, cipe- 

cially in a cold and moylt(calon ; but the often and much 

vic thereof is hurtfull ynto cholericke and dry bodies. 

Orenges differ in their temperature , according to the Orenge:, 

{weetnelle or fowrenelle of their iuyce : for the ſourer the 

iuyce is, the colder it is,and the more penetrating ; but yet 

with the greater altrition following : and the ſweeter it is, 

the more hotandlelle penetrating, without any or little 

aſtriction concurring. The ſweet Orenges are not fit for 

ſauce, becauſe they ven the appetite, and cauſe loath- 

ſomnelle in the ſtomacke ; yetto luch as are of a melan- 

cholicke temperature, they arc, by reaſon of their tempe- 
rate heat and {weetneſle, ſomewhat profitable. The foure 

Orenges are colde and dry in the ſecond degree : they 

quench thirſt, excite the appetite, and repreile cholericke 
| vomitings : they coarRate the brealt, and altringe the bel- 

ly , which are two pernicious properties : wherefore they 
are greatly hurtfull co the phlegmaticke and melanchelike, 

and them that are ſtraight chelted. But Sugar correteth 

their acidity, and —__ them to a better temperament, 

They are conuecnient for hot and dry bodies, ſo they bee 

not affected with coarRation of the breaſt, or aſtrition of 

the belly. Thoſe that are of a meane talte betweene both, 

that is neither too ſowre, nor too ſweet, are colde in the 

frlt degree, and temperately dry : they are beſt far ſauce, 

becauſe they are more acceptable to the taſte, and more 

profitable to the (tomacke. T hey are profitable in feauers, 

to extinguiſh thirſt, and inhibite the putrefaRtion of the 

humors. Orenges ſliced and ſopped in Roſc-water and 

Sugar, are very good to coole and refreſh the ſtomacke in 

teauers, and ſo they are alſo at other times, for an hot and 
cholericke ſtomacke z the pulpe,or medullary ſubſtance of 

the 
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Lymons, 


Cirrons, 


— 


the Orenge is not | to be caten, except of them that 
haue very hot and cholericke ſtomackes,but the juyce on- 
ly, becauſe it breedeth a crude and ill juyce, andis not ea- 
lily digeſted. The rindes of Orenges are hot in the firft 
degree, and dry in thefecond, being preſerued in Sugar, 
and taken in ſonal quantity after meat, they very greatly 
comfort a weake [tomacke. 

Lymions are like in nature ynto Orenges,ſauing that as 
they are ſowrer, fo are they colder and more pearcing: 
wherefore the iuyce of them hath an admirable force, of 
cutting, penetrating, extenuating, and cooling : it ſtirreth 
vp the appetite, comforteth the{tomacke, reltraineth yo- 
miring, and is therefore very good for them that haue nau- 
ſeative ſtomackes. It mightily cutteth and attenuateth 
groile humors, aflwageth thirſt,mitigateth the ſharpenetle 
of choler, and inhibiteth che — of it, It £6 exe 
tently cooleth and, refreſheth an hot liuer, corroborateth 
the heart, and is of ſingular efficacy againſt acute and ma- 
lignant feauers, for it defendeth the humours from putre- 
faction, and correcteth thoſe that are putrified. There is 
net ſo pleaſant a ſauce to be found as this of the Lymon, 
and it giueth a grace to all other ſauces : it is ſowrer then 
Vinegar, more cooling and more pearcing, freefrom any 
acrimonious or mordicant quality and therefore more 
deleRable, and more wholeſome then ir. It is for hot and 
cholericke ſtomackes, the beſt ſauce, and againſt the vehe- 
mency of choler there is nota better medicine;for it migh- 
tily repreſſeth, and cxtinguiſheth the fervent heat of ir. Tt 
is hurtfull to them that be phlegmaticke, andallo to the 
aged, except choler ſhall happen to domincire in their (to- 
mackes, 

The Citron is like in nature to the Lymon z but it is 
thought to haue a more ſpeciall property ”=_ malig- 
nant, and peſtilentiall feavers, and to comfort the hearr. 


The rindcs, and alſo the white pulpe of Citrons, and Ly- 
mons preſerued, doe comfort the ſtonacke, helpe the con- 
coQion, corroborate the heart, and are ycry good againlt 
mclanchoiy, 


Olues, 


% 
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\ Oliue,if they be ripe, are pereny hot, they are ea- Oliues, 


ten with ſalt, of the inhabitants where they growg butthey 
are ncither good for ſawce, nor for meate,for they weaken 
the ſtomacke, and breed a putrible and vnwholſome nou- 
riſhment. But the greene and ynripe Olives are cold and 
dry, of an aſtringent faculty, and theſe arethe Oliucs, 
which are viually eaten with meate;to excite the-appetite. 
They are gathered while they be greene, preſerued in pic- 
kle, and fo tranſported. They excite the appetite , cleanſe 
phlegme from the, ſktomacke , corroborate the mouth of 
it, and (tay yomiting ; but they are hardly digeſted, excite 
thirlt, breed grofle and melancholicke humors, and being 
abundantly eaten;they cauſe head-ach,and make the belly 
coltiue , cſpecially thoſe thar are preſerued onely in falt : 
wherefore they are not ſo wholſome a ſawce as they are 
eltcemed. They are preſcrued onely in ſalt, or ina pickle 
of ſalt and vinegar. Thoſethat are preſerucd in falt, are 
hotter then the other, for they are hot in the ſecond de- 
gre and of greaterforce in clenſing of phlegme from the 
omacke : and therefore they are beſt for them that be 
phlegmaticke, and worſt for the cholericke. But thoſe 
that are preſerucd in a pickle of vinegar and falr, are of 2 
more temperate nature; they reprefle choler, and ſtay vo- 
miting more then the other doe, and are conuenient for 
eucry age and conſtitution , eſpecially for the cholericke, 
and therefore they are to'be preferred before them. But 
which way ſocuer they are preſerued , the greene or gree- 
niſh Oliues are to be choſen, and the yellowiſh or blackiſl: 
reicted,as abhominable for ſawce or meate: for the yel- 
low ones were tooripe before they were gathered,and che 
blackiſh are. putrificd. The falt liquor or-pickle, wherein 
they are nk is an excellent remedie againſt foftand 
flagging gurames, and looſe teeth, it they be waſhed and 
rinſed therewith ſomewhat hot. 


Capers are very necelary for the preſeruatioh ofhealth: Capers. 


they arc preſerued in vinegar, or infaley orin a pickleor 
brine made of them both , whichis the belt way :' Being 
thus prelcrued, they are hot in the firlt degree, and driein 

O thc 
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the ſecond : they are of an abſterfiue and opening faculty, 
they giue very liecle nouriſhment; but they excite the appe- 
tite,notablyclenſe away phlegme adhering to the ſtomack 
and guts, kill wormes of the belly, and open the obſtruQti- 
ons of the liver, but eſpecially of the melt: wherefore the 
often yic of them, with meategis very profitable tophleg- 
mticke and melancholicke badics, to ſuch as haue moylt 
and wateriſh ſtomackes, that are ſhort breathed, that hauc 
hard andill ſpleenes, and fubict vnto quartaine feuers. 
Before they be vied , the ſalt muſt bee waſhed off cleane 
from them, and they a little while ſtcepedin cleane water, 
and after that caten (as other fallads be) with vinegar, and 
oyle alſo if it ſhall like the eater; or if they be caten with 
Oximell , they will not onely be the more acceptable to 
= taſte, but more efteftuall alſo for the purpoſes aforc- 
le 

The young tender buds of Broomearein the ſpring 
time gathered. _—_— picklezin the fame manner 
as Capers are: excite ite, and the ob- 
iruGtions of the melt and lives no les than op doc, 
and arealſ{o very profitable in obftruftions of the kidneys: 
wherefore they may well be vicd with meatc ag Capers 
arc. . 
Sampieris in the like manner preſcrued in-pickle, and 
caten with meates :.it js a very pleaſant and familiar ſauce, 
well agreeing with mans body. Itishotanddry,of ana 
fterſiue and diureticke faculty : jt exciteth the appetite, 
comforteth the {tomacke, openeth the obſtructions of the 
liver, melc, and eſpecially of the kidneysand bladder, by 
prouoking vrine ; wherefore it is a neceflary ſauce, for 
them that are ſubie& to the (tene, and conuenientfor euc- 
ry ageand conſtitution of body. 

Radiſhis alſo vied as ſauce with meates , butit is a very 
hard one, and ynwholſome: itis hot and dry, andof an 
extenuating faculty. Thoſe thatare very tartin taſte, arc 
hot in the third degree, and dry in the ſecond. They are 
accounted the belt, that are cleare, tender, and tart in tafte, 
and fo they are, becauſcthey are ofeaficr concoRion, and 


doc 
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doe more delight the palate, Some Phylitians commend 
the eating of Radiſhes before meate , becauſe they excite 
the appetite and ſome after meate , becauſe (as they ſay) 
th 

] os athrme , howlocuer they obleRate the 
hte, ”m_ the meates, or cxcite the appetite , that t 

are neither good before meate, nor after meate, nor toge- 


elpe the concoRtion,by depreſling the meates z but Radiſh neither 


ther with meate. They are not good to be caten before meace. 


meate, for becauſe that they are with much difficulty dige- 
ſted, and make long ay in the {tomacke, they hinder 
both the deſcenſion and concoftion of the meate that is 
taken after them, and are alſo the cauſe of ſtinking bel- 
chings, which are farre greater hurts, then the exciting of 
the appetite is a commodity. Neither are they goed tobe 
eaten after meat,for by reaſon ofthe hardnetle of their fub- 
{tance they rather oppretle the (tomacke, then any way 
helpe the digeſtion, breed windinetlc, and cauſe noyſome 
belchings,yeazthough they be taken (cuen as we do cheelc) 
in {mall quantity. But our vſuall manner in Englandisto 
cate them together with meate as a ſawce,whichis the worlt 
way of all , for being in fach manner takea , they greatly 
opprelle the ſtomacke, it raw humors, and abun- 
dance of winde, cauſe loa 1eiſe,, difkhurbe and hinder 
the concoQtion of the meare that is taken wich them, raiſe 
vp noyſome fumes and molt offerfiuc belchings, which 
are very hurtfull to the eyes and head. Wh I con- 
cluee,that they are vnawholiome any way to be eaten (eſpe- 
cjally for them char haue weake ttomacks)except for them 
that be pallate-pleaſcrs, and that they are onely good to be 
vicd in the way of phy licke : for they heatzcur;aud attenu- 
ate grotic humors, prouvke vrine, and procure yomiting. 
And verily this their heating, cuttim 


and ve- Why Radiftes 


"Hg | Fs... breed much 
micory faculty, che principall cauſe,by working vpon the, "1, 
humors and meatc in the tomacke; that they breake,dr ranbelchines. 


ther brecede and raife vp to much winde, and anvitde-ir by 
belchings. 3019151: et | 
Onle Oliue; which we commontycaliSaller Oyle, #38 Oyle. 

be of the ripe Oliucs is moderately hot , and makerh the 
O 3 belly 
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belly ſoluble ; but by reaſon of the vnRuous ſubſtance 

and nauſeous ſweetnefle of it, it deieReth the appetites 

anoyeth the {tomacke, impinguateth the liver, and increa- 

ſeth the ſubſtance of it : wherefore it is in no wiſe to be y- 

ſed as a fawce with meates. Butthe Oyle that is made of 

the vnripe Oliues,which is called Oyle Omphacinezis not 
ſo grotle and fatty,as the other,and inclineth co a greeniſh 
colour : it is ſomewhat of a cooling and aſtringent facul- 
ty, by reaſon whereof, it (treugrhneth the ſtomacke, and 
reprelſcth the too-much renuity , and Rluxibilicy of the 
bloud in cholericke and fanguine bodies : wherefore the 
vic of it for them that are healthy is very conuenient, Of 

Butter, which is of great yſc in ſauces, I haue ſpoken in the 

precedent ſeQtion. 

Honie, Honie is hot and dry in the ſecond degree, and of an 
abſterſiue and ſoluble taculty : wherefore it is very whol- 
ſoine for them that be old, for ſuch as are phlegmaticke, 
and of a cold and moylt conſtitution , eſpecially in the 
cold ſeaſons of the yeere, Ir is very profitable for ſuch 
as be althmaticke or ſhort-breathed, and that are ſubic& 
vnto rheumes, ſo that they be not of a cholericke conſti- 
tution , becauſe it doth notably clenſe and mundifie the 
breaſt, and lungs , of phlegmaticke and rheumaticke hu- 

Theeating of mors. Wherefore I wiſh all ſuch as are of a phlegmaticke 

Honic mor- conſtitution, to accuſtome the cating of honie mornings 

_ wy falling, and to walke an boure after itz butit muſt not be 

very pro a- , . . Dl 

ble for phleg- 1Mmoderately taken , for, notwithſtanding that it is of a 

marick bodies, Clenling and opening faculry , yet for all that, if it be ta 
ken in too large a quantity , it will obſtru and cloy the 

Hony for ftomacke, becauſe it conlitteth of a grolle ſubſtance. But 

whoa vawbol- the vic 'of honic is hurtfull to. them that are of hot com- 

_ plexion, becauſc it inflameth che bloud,andis quickly (by 
reaſon of the acrimony of it) conuerted into choler ; it 18 
aſo hurtfull to ſuch as abound with winde, eſpecially the 
crude and ynclarified honie, becauſc there is in it a windie 

Clarified Ho- and excrementall moy{ture, The way to clarihie it, is to 

Dies put ynt0 it a lirtle water , and ſo to boyle it and _—_ fo 

ong 


Oyle Ompha 
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long as any froth ariſeth : for by this meanes the tartneile 
and flatulent moyRture of it, is for the molt part"taken 
away, and conſequently becommeth a more wholeſome 
medicinable nourthment. That is the belt hony, which Nores of the 
is hard in the yellel!, and curded like Sugar, and which is Þc& Hunie, 
alſo of a true and delectable ſweetneile, of good ſmell, and 
of a cleare yellowilh colour ; or if it ſhall be of a whitiſh 
colour,ſo that none of the {aid notes of goodnetle be wan- 
ting in it, it is ncuer the worſe. New honie is better then New Honie 
olde, becauſe ſoine of the moylture of itis in continuance”? —_— 
conſumed, whereupon it becommeth more dry and rarte "OO 
in taſte, 
Sugar is temperately hot and moyſt, of a deterſiue fa- Sugar. 
cultic , and good for the ob(truftions of the breaſt and 
lungs ; but itis not ſo ſtrongin operation againſt phlegme 
as honie. And here it may be demanded whether Sugar 
or Honie be the better? Whereuato I anſ{were, that Su- whether Su. 
gar is generally more wholeſome then Honie : for it is of gar be whole. 
a better temperature, of pleaſanter taſte, not ſo fulſome ag !omer then 
Honie,and therefore more acceptable to the ſtomack,ang Honic. 
conſequently farre betcer for ſauce, and nouriſhment, It 
may be giuen in feauers, becauſe. it doth not inflame the 
body, norſo ſoone turne into choler as henic doth ; and 
toconcludeall in a word,Sugar agrecth with all ages, and 
all complexions ; but contrariwiſe Honie anneyeth many, 
eſpecially thoſe that are cholericke,or full of winde in their 
bodies. Onely Honie is better for them that haue 
colde and moylt{tomacks, and that hauc their breaſts ul 
fed with phlegme. Water and fine Sugar onely brewed 
together, is very goodfor hot, cholericke, and dry bodics, 
that are affeted with phlegmein their brealt : for through 
the coldneile and moylture of it, it excellently tempereth 
the heate and liccity of the brealt and ſtomacke, and clea» 
reth them of phlegme. Sugar by how much the whiter is 
i8,by ſo much the purer and wholeſomer it is,which is cui- 
dent by the making and refining of it. It is made much 
after the ſame manner and forme as white faltis, The Su- 
gar is nothing cle but the iuyce of certaine Canes or 
O 3 Reedes, 
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Red Sugar- 
Candy, 


The beſt Sus 


2Ar. 


Whire Sugat- 


Candy, 


. Compound 


ſauces. 


Reedes, which is extrafted by boyling them in water,cuen 
after the ſame manner and Sſhion as they doe Salt. This 
firſt extrated Sugar is groſle, and of red colour : it is hoe 
and dry, ſomewhat tartin taſte, and of a deterſiue facultie: 
by longer boyling, it becommeth hard,which we call Red 
Sugar-Candy,which is only good in glyſters,for to clenſe 
and irritate the expulliue faculty. This grofle reddiſh Su- 
gar is agaire mixed with water, and boyled,and commeth 
to be of an whitiſh colour, letſe hot, more moyſt,and more 
acceptable to the taſte and ſtomacke. This kinde of fecond 
Sagar, we call common or kiechin Sugar. This being the 
third time diluted,and decoRted,is of an excellent tempera- 
ment,molt white,and of a ſingular pleaſant taſte: this is the 
belt,pureſt, and wholeſomeſt Sugar, which giueth a grace 
vnto whatſoeueric be mixed with. And this by farther boji- 
ling becommeth hard, and of a reſplendent white colour, 
which we commonly call White Sugar-Candy : this is the 
belt Sugar for difcaſcs of the breaſt, tor itis not alcogether 


. fo hotas the other Sugar, and is alſo ſomewhat of a more 


pure and ſubtile moy{ture. Wherefore it excellently al- 
ſwageth and moyſtneth the aſpericy and ficciry of the 
rongue, mouth, throat, and winde-pipe z and is very good 
for a dry cough, and other infirmines of the lungs: it is 
moſt accommodate for all hot and dry conſtitutions. 
There are divers kindes of mixt ſauces deviſed and 
compoſed by the skill of Cookes, to obletate the pal- 
late and throat, to excite the appetite, and to-adde a grace 
ynto bad meates, which of ingurgitating belly-gods arc 
greatly eſteemed. But I aduiſc all fuch as are reſpeRiue of 
their health, to refraine the yſe of all confuſed ſauces z or 
ta be very circumfſpedt, not onely in the vie of them, be- 
cauſe they allure the ftomacke to a gluttenous taking of 
meate ; but alſo-m» thechoyſe of them : for they onely 
are wholeſome, that are ſomewhat of a ſowre tatte, by 
putting to them a conuenient quantity of Vinegar, Ver- 
juce, or the iuyce of Orenpes or Lymon*, But let rempe- 
rate men, and ſuch as are {tudious of their health, content 
chemiclues with the fimpler kindes of ſauces, becauſe they 


are 
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are for the ftomacke and health of the body moſt conue- 


nient, 


Whether Cinnamon be the beſt and wholeſomeſt 
of all ſpices ? 


I nnamon is hot and dry in the third degree, and ofan 
excellent aromaticall ſubſtance : for fragrancy of ſmell 
and iucundity of taſte , it excellerh all other ſpices : it 
hneth the ſtomacke, preventeth and correRteth pu- 

jon of humors, relifterh poyions, exceedingly com- 
forteth the principall parts, eſpecially the heart and liver, 
and reuiucth the ſpirits. It alſs opencth obltruftions, and 
firengrhneth the retentiuefaculty of all the parts,by drying 
ylture. 


vpand conſuming the crude and excrementall mo 

It is couenient for all bodics, eſpecially for them that are 
of colde and moyft temperature, and that haue weake ſto- 
mackes z but the ouer-much vſe of it, is hurtfull ro ſuch as 
are by conſtitution cholericke. Of one pound of Cinna- 


mon grollcly bcaten, a pound of white Sugar, a gallon of Cinnamon 
Sacke, and 7 quare af Roſe-water, (teeped: ogerher 2.4. Water, 


houres, is drawne by diſtillatien, a water of ſingular cthi- 
cacy againſt ſowning, debility of the ſpirits, and a 
pall parts. Wherefore I wiſh cuery man, that isre 

of his heakh and life, eſpecially ſuch as are of weake na- 
cure, neuer £obe without it, and to-take now and then a 
ſpoonetull or:two, cſpectally when occafion ſhall inſtant 
the yle of it. 


Next ynto Cinnamon, for goodnetle and araematicall c1,,.,. 


ſubſtance, are Cloues : they are hot and dry in the third 
degree, they are not of ſo penetrating a force as Cinna- 
mon, but more drying ; they conſume; and ditlolue crude 
and windy humors,comfort, and corroborateall the prin- 
cipall parts of the body, eſpecially the ftomackeg& heart, 
excite Venus, helpe the concoQtion, diſcutle winde, make 
the breath ſweet, [tay vomiting, and fluxes of the belly 
proceeding of a cold cauſe, or weakenelle of the retentiue 
faculty : And as they are very good for a weake,cold, _ 
windic 
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Nutmegs and 
Mace. 


Nutmegs con- 
dired. 


Fepper, 


wjady ſtomacke, ſo are they alſo for a liver collapſed by 
cold. They are very profitable for the aged, for ſuch as 
are phlegmaticke, and {ubie&t to rheumes, eſpecially in the 
winter 3 butthe often and much vic of them is hurtfull 
vnto cholerickeand dry bodies. 

Nutmeg and Mace are of one and the ſame facultie: 
they are hot and dry in theſecond C—_ of an 
atringent faculty : they ſtrengthen the fſtomacke, eſpect- 
ally the Mace : they comfort the braine and animall fa- 
cultics, eſpecially the Nutmeg z they ſtay ſerminall fluxes, 
and are good for cold vterine affects, cpecill the Nut- 
meg : they diſcuſſe winde, and inhibite fluxes of the belly 
proceeding from a colde cauſe, or weaknetle of the reten- 
tive faculty. They are good for olde, cold, and phlegma- 
ticke bodics; but the much vie of them, by reaſon of their 
dry temperature,and aſtriRiue faculty,is hurtfull co chole- 
ricke and melancholicke conſtitutions,and them that hauc 
coltiue bellics. 

Nutmegs prelerued in Sugar, as ſoone as they be taken 
from the tree, are of a very pleaſant and delightiome taſte, 
and of moſt profitable vic, for comforting of the ſ(tomack 
and braine,to.be eaten now 6c then, eſpecially in the mor- 
nings faſting,and preſently after meales: and becauſe they 
are of a letle drying and binding faculty z they are very 
good for eucry ſtate and conſtitution of body. Wherefore 
] aduiſc all thoſe that haue weake ftomackes, and that liuc 
a (tudious kinde of life,neuer to be without themythat they 
may take of them at their pleaſure. 

All the ſorts of Pepper are hot and dry in the height of 
the third degree, if notin the beginning of the fourth: 
they are of an heating, and reſoluing faculty : they excite 
the appetite, comfort the {ktomacke, helpe the concoction, 
and all colde diſcaſes of the brealt and {tomacke, by con- 
coRing, dillipating, exiccating, and expelling crude and 
Hacuous humors: they alſo trong]y heate the iinewes-and 
mulclcs, and all colde partes, The round blacke Pepper 
is 12 greateſt yſc for ſauce and ſeaſoning of meates. It 
mult be moderately vied, ior otherwiſe, by reaſon of tac 

: acrimonious 
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agrimonious heat that it hath, it will quickly inflame the 
bowels, adure the bloud, and conſume the genitall ſeede. 
By reaſon of the tenuity of its ſubſtance, it muſt be but 
groiſcly beaten, that the heat thereof may longer continue 
and operate in the ſtomacke : for being ſinally beaten, it 
will make letler (tay in the ſtomacke,and mefaraick yeines, 
and by reaſon of the penetrating force of it, ſooner ouer- 
heat and dry the liver, proucke vrine, inflame thebloud, 
and the reines, [tis a ſpice,molt conuenient for cold,moilt,, 
and groile meates,for cold and moilt ſeaſons, for the aged, 
for the phlegmaticke, for them that haue cold, weake, and 
windy [tomackes,and that are ſubic to diſtillations. Buc 
to hot, cholericke, and dry bodies, the much or often vic 
thereof is very hurtfull, eſpecially in hot and dry ſeaſons. 
Gingeris the roote of a certaine plant growing in Bat- Ginger, 

barieand other hot Countries: being greene and newly 

diggcd vp, it is hotin the third degree, and moylt in the 
| fell but when it is growne dry, becauſe that the moyſture 
of it is conſumed , iris dry inthe ſecond degree, if notin 
thethird : itis of an heating and digeſting quality z but ic 
heateth with a more durable heat then doth, and 
therefore it is more conuenient for a cold and moyſt ſto- 
macke , for which.it is of (ingular cfhcacic, it diſculleth 
winde , helpeth the digeftion., and conſumeth crude and 
phlegmaticke humours. It is very profitable forthe aged, 
for ſuch as are ans , andtull of erude,-flatulenc 
moylture in their ſtomackes, __—_— in cold and moylt 
frafons z but the vic of it is not fo goodin hot ſeaſons, nor 
for them that are by conſtitution cholericke, becauſe the 
often and much 9 of it willcnflame, and diftemper hot 
and-dric bodies. 

The greene rootes preſerued, which we commonly call Greene Gia- 
greene-ginger, or ginger condite, are of pleaſant taſte,very ger. 
good tobe eaten often times, eſpecially mornings falting, 
of them that haue weake [tomacks, and bad memoriesand 
that are ſubic&t ynto rheumes: for they greatly comfort 
the {tomacke and head, and are alſo yery accommodate 
for all the purpoſes aforeſaid. Wherefore the yſe of them 
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isfor old men and Students moſt profitable. They alſoin- 


Candicd Gin- creaſe the geniture. T hey are prelerued two wayes, cither 


yer. 


Saffron. 


jn a ſyrupe of ſugar,or covered over and incruſtgred accor- 
ding to art with lugar, which we commonly call Candicd 
Ginger : this is belt for them that be very phlegmatick,and 
rheumatick, and that haue very cold and moyit (komacks, 
becauſe they are of a more exiccating nature; but the Gin- 
ger that is preſerued in {yrupe , is more conuenient for all 
other bodies,and for the purpoſe laſt abouerecited, becauſe 
it drieth not, as the candied ginger doth, but is rather hot 
and moylt in quality,by ww of a ſ{ub(tantiall moyſture, 
that it receiueth from the ſyrupe , wherein it is prelerucd. 
The rootes that are preſcrued in ſyrupe, while they be 
freſh, greene , and full of iuyce, are of {oft and render ſub- 
ance, and of a molt pleaſant taſte: whereby you may de- 
teft the fraud of them, that boyle the dry Ginger, to make 
it {oft , and afterward putitintoa ſyrupe, and fllit for 
greene condite Ginger : for it is ſomewhat blackiſh,tough, 
and hard jn biting, and not ſo deleQable in taſte. 

Saffron is hot i theſecond degree, and dry in the firſt: 
the moderate vie of it, wonderfully retreſheth,comforteth, 
ſtrengthneth,and exhilarateth cheheart,for there is ſogreat 
ſociety betwixtit and the heart,that itis without delay car- 
ricd thither,and for that cauſc it is mixed with all cardiacall 
medicines, It expelleth and preſerueth from all peſtilen- 
tiall infeiongit opencth the obſtructions of the liver and 
gall, and is therefore good again(tthe yellow Iaundiſe: it 
prouoketh the men(truall courſes, and birth, and therefore 
women with childe mult carcfully ſhunthe vic of it: it alſo 
dilateth the breait , openeth the obſtrution of the lungs, 
and is for them that be ſhort and thicke breathed, the laſt 
and greateſt remedy. But if it be not moderately vied,and 
thatinyery {mall quantity at atime, it is hurtfull and dan- 
gerous:for it cauſeth the head-ach,and ottendeth the braine 
and ſenſce,by ſending vp ſharpe fumes: italſo deiecterh the 
appetite, and cauſcth faintnetle, by too much relaxing the 
heart, and pouring out the ſpits. 
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OF FRVITS, ROOTES, 
and HzarBes, that ſerue 
for meat, and are vually caten. 


Szcr. VII. 


Whether new fruits eaten raw, yeeld any whelſanse or pro- 
fitable nouriſoment to the boi ? 


FH >@& Lthough all new fruites that abound with 
lk} Venl moyſturc, as molt doc, may ſceme to be 
' iudpged vnwholſome to be caten raw, b 
= reaſon that they fill the body with cru 
+ and watcriſh humours , that diſpoſc the 
bloud yncoputrifaRtion z yet the moderate 
and mpeſſons vic of them, may be very good and pro- 
ficable, tor ſuch as vic to heate and drie their bodics with 
great labour and exerciſe, for all hot conſtitutions, elpe- 
cally for the cholericke , becauſe they extinguiſh thirſt, 
coole and moyſten the body, and repretle the ychemene 
heat andebullicion of choler. Bur to the phlegmaricke, 
and ſuch as haue crude (tomackes, albraw fruites,eſpecially 
thoſe chat abound with moyſture, are greatly hurtfull, as 
hereafter ſhall be particularly demonſtrated, 
And here,before I begin co diſcourle of alimentary {im- 
ples,I will aduertiſe the Reader ſomewhatfor his better vn- : P 
der{tanding,concerningrhe foure degrees vf qualitiesghat |, * —— 
Phylicians conttitute and define to be in Sityples: as thoic of Simples, 
are ſaid to be hot or cold, &c. in the ficft degree, that alter 
2 teraperate bodyzyctifthey be has or cold;&c.but in the 
beginning of the degree (for cucry degree hath{ſo,ample a 
| P 2 laticude, 
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Apples, . 


latitude,that in cucry one we conſtitute three ſtations,and 
therefore of thoſe things that are in the fir{t degree , ſome 
are ſaid tobe in the beginning of the degree , ſome in the 
middle, and ſomein theend) they doe not ſocuident] 
alter, but that ſome conlideratiue examination is needfi 
for diſcerning of the alteration. In the ſecond degree are 
thoſe that doe ſo manifeſtly alter, as that there is no more 
neede of examination, or conjiefturegforvnderſtanding of 
the alteration : and of this ſort are hony and hgs for heate, 
and lettuce for coldnefle and moyltnetle,&c. Of the third 
degree are thoſe that doe ſtrongly alter, as Hyilop, Time, 
Cloues,Sackezif it be not new : and in the ſame degree you 
ſhall knde Time to exceede HytTopin heate. Ofthe fourth 
degree are thoſe , that doe very greatly and vehemently 
alter , ſuch as in heating are of a burning force, and in 
cooling of a (tupefying. Wherefore that may be ſaid to 
be hot or cold, &c. in the firſt degree , which is but ſlew 
derly perceiued ofthe guſtatiue ſenſe : that in the ſecond, 
which is very manifeltly perceiued : that in the third, 
whichis ſo ſtrongly perceiued, as that it ſomewhat offen- 
deth theſenſe : and that in the fourth, which very greatly 
afteReth and annoyeth both the ſence and body. And 
thus much concerning the vnderſtanding of the bin de- 
grees in the primary qualities of Simples. And now be- 
cauſe that all fruites, rootes, and hearbes, haue for the moſt 
yy ſome medicinable faculty, and are alſo oftentimes of- 

enli1ue ynto man,becauſe they engender crude,grotfle;and 
Hfatulent humours, I will particularly write of fuch as bein 
vie among vs in England, declaring their hurtfull qualities 
with their good, and how they may be rightly vicd,and of 
whom, with molt profit, and leaſt hurt : And firſt of all of 
Apples, becauſc of all fruites they are moſbplentifull a- 
mong vs. 

Applesare ofa cold and moyſt temperature,abounding 
with a ſuperfluous,crude, and windy moyſture: yet more, 
or leiſe, according to the different kindes of them : for 
there are many and ſundry ſorts of Apples , whoſe diuers 
natures and faculties , may by the diberence of ay 

nce 
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ſtance and taſte be beſt knowne and deſcribed. For thoſe 
Apples that are of a ſolide ſubſtance, giue a more plentifull 
—_ durable nouriſhment z, but they are more hardly dige- 
ſted, and more (lowly diſtributed, Thoſe that are of a hh 
ſubſtance, are cafily digelted, and diſtributed ; but they 
giuca thin, wateriſh, and excrementall nouriſhmene. Bur 
thoſe that are of a mixt ſubſtance;that js, neither too hard, 
nor too ſoft, are both for concoction, and alſo for nutri- 
ment the beſt. Now,as concerning the taſte; ſome Apples 
are ſweet, ſome ſowre, ſome of a middle taſte, both ſweet 
& ſowre. The ſweet Apples are not ſo cold as the other be, 
butare rather hot in the firft degree : wherefote they yeeld 
more nouriſhment then other Apples do,and theſame not 
ſo moyſt ; but they are not fo pleaſant to thetalte, nor ſo 
acceptableto the (tomacke. The ſowre Apples are cooling, 
and therefore they yecld lietle nouriſhment, and the ſame 
colde and crude; but the raw iuyce of themyby reaſon that 
itis of a cooling, cutting, and penetrating faculey, with 
{ome ſmall aſtrition 4 adioyning, is good for an hot 
cholericke ftomacke, becauſe it mightily repretleth the fer- 
uent acrimony. of cholker. But thoſe Apples that bee of a 
middle taſte, that is, fuch as are both ſweet and ſowre, are 
for plealantneile of taſte, acceptableneſle to the (tomacke, 
oodnelle of iuyce,and wholſomnelle of nouriſhment,be- 
{ide their medicinable qualitie againſt melancholy, and 
melancholicke atfe&ts, the beſt and wholcſomeſt - for they 
attemper the ſiccity of that humour, and corroborate the 
heart by their comfortable ſauour, and the ſtomacke, by 
theirlight aſtriftory faculty, Such are our Queene-Apples, 
and Rullelinge, as the principalleſt, and next our Roltars, 
Peare-maines and Pippins,-Deuſans, 8c. There arealſo 
ſome Apples thatare inſipid, or without talte : they arc of 
a wateriſh ſubſtance,alrogether vnpleaſanteo the ſtomack, 
and ynprofitable for meat. All Apples generally are yn- 
wholeſome in the regiment of health, to be caten raw, or 
before they befull ripe,or ſoone after they be gathered, ex- 
cept of them that haut hot cholericke ſtomackes; becauſe 
they engender crude, wateriſh, and flatulent hyumors, by 
P ; Pere? 
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if they be baked or roſted, by reaſon that their tatuous 

cruditie is by the heat conſumed, they become more dige- 

ftible, more wholeſome, more pleaſant to the tafte , and 

more acceptable to the ſktomacke. Apples may be caten 

raw with lealt detriment in the winter, and allthe yere fol- 

lowing, according to the durablenetle of them (for they 

/by ſome Ap. doe ſoonett rot, that are of ſoft ſubſtance, by reaſon that 
ples purrifie -they haue greateſt ſtore of moyſture, and thoſe are longer 
ſvoner then kept which are of harder ſubſtance,becauſe thereisin them 

_ letleſtore of moy{ture : for the aboundance of excremen- 
tall moyſture is the cauſe why they putriftie) becauſe by 
thattimethey loſe much of their wateriſh and excrementall 
moylture. And they are belt to be eaten lalt after meat, 
becauſe they confirme the ſtomack,make good digeſtion, 
eſpecially in a cholericke ſtomacke. And they are alſo 
g00dto be eaten at going to bed, of them that haue hot 
and cholericke ftomacks, or that are dittetnpered by drin- | 
king much winezor other'{trong drink,becauſc they cook | 
the {ktomacke, and repreſle the vapours that aſcend to the 
head. Wherefore I conclude, that Apples are molt conue- 
nientfor young men,for them that be cholericke,and that 
haue hot ſtrong ftomackes, but to olde men, to them that 
be phlegmaticke,that have colde and weake ftomacks,and 
that are ſubie@ co aches of the (inewes aud joynts, they 
are very hurtfull, eſpecially if they be caten raw. 

Pcarcs. Peares are much of the nature of Apples, and of the 
ſame temperature ; but they are ſomewhat of a binding 
quality, efpecially thoſe that be of an harſh and ſoure tate, 
T hedifterence of them mult be diſcerned by theirtalte and 
ſubſtance, cuen as of Apples. Thole are the beſt, which 
are of a pleaſant ſoure {weet -taſte : for they comfort the i 
heart, the (tomacke, and affwage thirſt. Peares make a wa- | 
terih and corrupe bloud,and engenderthe windy-cholick: 
wherefore they are very hurtfull to the aged, to them that 
be phlegmatickzthat haue cold (tomacks, and that are ſub- 
ie to thewindy<ollick ; but they are whoKome enough, 
or at lea{twife tkefſe hurtfull;for hor, dry and cholericke bo- 
dies{pecta'ly if -rhey eat them not immoderately, They 

are 
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are moſt hurtfull to be caten before meate, becauſe they 


binde the belly, cſpecaily thoſe that be ſomewhat ſowre, 
and fill the ſtomacke with crude and flatulent humors. 
They are beſt to be caten after meate, becauſethey fortifie 
the digeſtion __ the aſcending of ſaperfluous vapors 
tothe head, by (trengthning and ſhutting vpthe mouth of 
the (tomacke, and by reaſon of their compreſſive faculty, 
being caten after meate, they make the belly ſoluble, and 
helpe the ſubduRion of excrements. Baked Peares arc 
much wholeſomer then raw, and more agrecable to cucry 
age and conſtitution,eſpecially to the wilopmatiche : the 
are acceptable to the talte and ſtomacke, eaſily digeſted, 
and giue a good and wholeſome nutrimene. 


Peare-Wardons , in regard of the ſolideneſle of their Wardons, 


ſubſtance, may be longeſt kept : they are of all ſorts of 
Peares the be(t and wholſomelt, They are not to be eaten 
raw,becauſe thatzin regard of the durity of their ſubſtance, 
they are very hardly digeſted, and breede a crude and fla- 
tulent humour yet they may be to an hot and cholericke 
ſtomacke well liking and agreeable, eſpecially after the 
drinking of much ſtrong wine or beere, becauſe by ſigil- 
lating the mouth of the ſtomacke, and alſo by reaſon of 
their colde and crude ſub{tance, they repreſle and infrigi- 
date the hot fumes that vaporate to the head, But being 
baked or rolted, they are a delicate meat, and not onely 
good forthem that be healthy, but alſofor ſuch as be ſick- 
ly, or ſicke, becaule they are very pleaſant totheraſte, and 
acceptable to the (tomackecalily digelted,greadly comfort 
and refreſh a weake ſtomacke, and giue yntothe body ve- 
ry good and wholeſome nutriment. 


Quince-Peares are of a very ttard and wooddith fub- Quince- 


{tance : as they are very ynacceptable to thetaſte and (to- Pcares, 


macke z ſo they giue vnto the body a very vynwholſame 
and carthy Ina oY They are onely good for them 
that affe& (trange varieties, and that doc loue with great 
expence, to mctamorphizemeats of bad iuyce. 


Quinces are cold and dry, and of a binding faculty,they Quinces. 


are good to (tay vomitings, and all kindes of Auxes, Thoſe 
q that 


. 
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Marmalde, 


—r__ 


that are a little ſweet are. not ſo cold, norſo binding, as 
thoſe that be ſowre : for the ſowre ones are coldeand dry 
in the ſecond degree, and of a ſtrong binding faculty. To 
be caten raw, they arc no better then raw Beefe, for they 
are very hard of concoQtion, of vnpleaſant taſte, and of 
moſt ynwholeſome nouriſhment. But the iuyce of raw 
Quinces taken by it ſelfe, or with a little Sugar, eſpecially 
of the ſowre ones, may be very good for an hot and cho- 
lericke {(tomacke, for cholericke vomitings and fluxes,and 
for cardiacall paines of the ſtomacke,becauſe it quencheth 
the thirlt, and mightily reprellech the acrimony of cho« 
Jer. Quinces baked with Sugar, Cynamon, &c. orpreſcr- 
ued, are pleaſant, wholeſome, and comfortable, eſpecially 
to becaten after meales, becauſe they helpe the digeſtion, 
by clofing and ſhutting vp the mouth of the ſtomacke, & 
reprelle the aſcending of ſuperfluous yapours tothe head. 
Being taken before mcales, they binde the belly, and aftes 
meales,ifthey be taken in too large a quantity, they looſe 
and mollihe the ſame,by aforcible depreſſing of the meats; 
and therefore ſome commend the much vſc of them after 
mealcy, for ſuch as are commonly coſtiue; butthey great- 
ly erre, becauſe by reaſon of their compreſliue and depret- 
live force, they protrude and driue downe the meats | 
the [tomacke, before they be digelted. The Cotiniate, 
or Marmalade made of Quinces,if it be well and accuratc- 
ly donczis very deleRtable to the talte and (tomackzit com- 
torteth the heart, and wonderfully refreſheth a weake (to- 
macke, and maketh it ſtrong to retaine the meate, yntill it 
be perfeRly digeſted, and is alſo very good and profitable 
for the ſtaying of all kindes of fluxes, both of the belly 
and other parts. Quinees baked, or preſerued, orthe'Co- 
tiniate made of themytaken in a moderate quantity,are ve- 
ry good and wholeſome for all ages and bodies, eſpecially 
by reaion of their comfortatiue and aſltriQtiue facultie, for 
them that haue weakeand looſe ſ[tomacks ; except forſuch 
as are wont to be coſtiue, or affe&ted with too much altri- 
Rion ofthe ſtomack ; far whom by reaſon of their aſtrin- 
gent faculty they are not conuenient. : 
ic 
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The iuycie ſubſtance of the Pomegranetis wholſome Pomegraner, 


and profitable for the ſtomacke, and tlierefore goodto be 
caten , notwithſtanding that it yeeldeth a thin and ſmall 
nouriſhment. Some Pormegranets are ſweet, ſome ſowre, 
and ſome of a middle ſauour, both ſweet and ſowre. The 
{ſweet ones are not cold as the reſt, but rather -hotin the firſt 
degree, and temperately moylt : they clenſethe mouth of 
the (tomacke, moylten the breaſt and ſpirituall parts, and 
make the belly ſoluble ; but they breede winde, andin a 
cholericke ſtomackezthey are quickly conuerted into cho- 
ler. In Feuers(by reaſon of their heat and flateouſnes) they 
are notto be admitted. They are moſt conuenient for 
them that are of a melancholick temperature,& moſt hurt- 
ful to the cholerick, The ſowre ones are coldin the ſecond 
degree, and ofa (tiptick faculty : they are more medicina- 
ble,and more fit for phylicke vics,then the other ſorts are: 
they quench thirſt,extinguiſh the burning heate of choler, 
corroborate the mouth of che ſtomacke , ſtay fluxes and 
cholerick yomitings, inhibit the aſcending ofvapors tothe 
head, and are very profitable in acute feuers, and the Car- 
diacall Paſſion proceeding of choler. By reaſon of their 
acerbity, they are ſoone oftenſiue to the [1newes;teeth,and 
gummes;butthe ſowrenelle of them is wel mittigated with 
ſugar,or the ſowre may becaten together with the ſweete, 
for ſo the one doth corre the hurts of the other. They 
are good for an hot ſtomacke and liver, and therefore 
very conuenient for them that are of a cholericke tem- 
perature z but for a cold ſtomacke, and eſpecially for 
them that be olde and phlegmatick they are very, hurtfull, 
becauſe they con(tringe and coarAtate the breaſt, The 
Pomegranets that are of a middle taſte, are almoſt of the 
{ame force and ethcacy: they are not altogether ſo colde, 
norſo binding, by reaſon whereof they are more pleaſant 
to thertalte,and more acceptable to the ttomack,and there- 
fore moxc fittor vic in time of health. They are belt to be 
taken after mcales to {trengthen the mouth of 'the {tu- 
macke , and to {topthe rifiuig vp of vapors, eſpecially in 
chem that hauc hot ſtomiackes. They are allo good to be 
« catca 
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Peaches and 
Aprecocks, 


caten in the way of phyſicke, about foure houres after 
meales, .or in the morning faſting, of them that hauc hot 
ſtomacks,and alſo weake and ſubieR to vomitingthrough 
the diſtemperance of choler : for they haue a ſmall abſter- 
ſion, ahh altrition and refrigeration z by reaſon 
whereof they purifie and corroborate the [tomacke , pre- 
uent the corruption of the meate,quench thirſt,and extin- 
guiſh the heate of choler. Wherefore the yſe of them is 
molt profitable for them thatare cholericke,ang that haue 
hotſtomackes and livers,and moſt hurtfull co them that be 


pron , or that haue cold ſtomackes. The rinds, . 


nels , and flowers of Pomegranets are all of a binding 
nature, and of much vſc in phylicke. 

Peaches and Aprecocksare of one and the ſame nature: 
they arc cold and moylt inthe ſecond degree : they yeeld 
a cold,crude and vnwholſome-nouriſhment, they ingen- 
der winde, make the bloud waterifh, and ſubic to putre- 
faftion. They are more hurtfull to be caten after other 
meates then before; for if they be caten after other meates, 
they, floting in the higher parts oftheſtomacke, are both 
quickly corrupted, and doe alſo corrupt the-othermeates z 
but being caten before other meates, they excite the appe- 
tite,quench thirlt,and by reaſon oftheir moyſt and ſlip; 
ſubſtance, calily and quickly deſcend, and alſo contechs 
meats that are Gan afrer them to paſſe downe the ſooner. 
Wherefore it is not good to cate them, but when the ſto- 
macke isempty z and by reaſon of the corruptiblenelle of 
their ſubſtance, a good draught of Sacke , or ſuch like 
Rtrong winc, mult be ſent preſently after them, to digeſt 
and corre their crude and flateous moyſture. ButI hold 
i; beſt for ſuch agreſpect their health, apd can ſubicR their 
appetite, vtterly to eſchew the ve of theſe and ſuch like 
horarie and quickly periſhing fruites , that fill the body 
with crude, phlegmaticall , and corruptible humours, 
They are conuenient, or lelle hurtfullfor young men that 
hauc hot and ſtrong ſtomackes, and for ſuch asare of a 
chelericke and ſanguine temperaturezbut for olde men,for 


them that be phlegmaticke,and thathaue weake [tomacks, . 


and _ 
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and ſubic& to winde, they are very hurtfull. 


Medlarsand Seruices are of one and the fame nature: Mcdlars and 
they are cold and dry in the ſecond degree, and of an a-Scruices, 


ſtringent faculty : wherefore they mult n10t be caten be- 
fore, but after meates, in like manner as all other things 
ought that are of a binding faculcy,to doſe yp and corro- 
boratethe ftomacke: and ce mult be moderately caten, 
for otherwiſe they will opprelle the ſtomacke , hinder the 
concoQtion, and engender a cold, grofle, and melancho- 
licke iuyce. Butin cafe of binding they are belt to be ea- 
ten before meate, orat any other time when the ſtomacke 
is empty : they ſtrongly repreile choler, and [top chole- 
ricke yomitings and egeſtions. They are not fit for meat, 
,yntill by keeping they become ſoft and tender ; - bur the 
iuyce of them (being greene and hard) is very profitable 
for phyſicke vics,when as there is much neede of binding. 
Medlars and Seryice-berrics are conuenient for-young 
men that haue ſtrong tomackes , for them that be oucr 
laxatiuc, or ſubic&co vomiting, and that are by conlticu- 
tion cholericke 3 but to olde men, tothem that are of a 
phlegmaticke or melancholicke temperature, and that arc 
commonly coltiue, they are very hurtful. 


The ynripe Mulberries are cold and dry almoſt in the Mulberries. 


third degree , and doe mightily binde: they areprofitable 
for medicine, butnot for meate. The ripe and new-gathe- 
red Mulberrics are moytt in-the Faw renin 'they are 
alſo cooling, notwithſtanding the modicum of heate in 
them,and a little binding, which is cuident by their taſte. 
They are acceptable to the ſtomacke, but they yeeld littlo 
nouriſhment they excite the appetite, repretlc choler,antl 
by reaſon of their much moyfture,greatly moyiten the in- 
ward parts, quench thirlt, helpe the afperity ofthe throat, 
_ deſcend from the ftomacke, and make thebelly 
ohuble. They muſt be taken, by reaſon of themoyſture 
and ſlipperinelle of their ſubſtance, baforomeatz ov arany 
other rime when the ſtomacke is emptie; for-they are 
quickly corrupted, and-are offen(inero the ſtomacke, vn- 
lefſethey ſpeedily deſcend; and 'thevefore they (are-not 
| Qz good 
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Fizpes, 


good to be taken after meat, becauſe the meat will hinder 
their paſſage. And for the ſame cauſc they are very hurt- 
full for them that haue impure ſtomackes, for in ſuch,they 
greatly engender winde, and increafe crude and cortupti- 
ble bumours. They are conucnicarttor an hot ſeaſon, for 
young men , for ſuch as are of a cholericke and ſanguine 
temperature ; but hurtfull for old men, aud them that be 
phlegmaticke, 

The greene and ripe Figs arc hot and moyſtin the firlt 
degree: the. dry or barrell Figs archot. and dry inthe {c- 
cond degree, and withall ſomewhat ſharpe and biting. 
They are of an abſterſiue and diureticke faculty ; they are 
ealily digelted,and doe nouriſh more then other Autumne 
fruites. They are beſt to be caten in the morning faſting, 
and at any other time when the ſtomacke is empty z for 
tothey. breede the better juyce,and are the more medicina- 
ble for clenling of the brealt and lungs, which is a ſpeciall 
vertue that Figs haue :. being taken after meate , or before 
the ſtomacke be empty;eſpecially the new ripe Figs; they 
quickly corrupt in the ſtomacke, and fill the body with 
crude and flatulent humours. The new ripe Figges doc 
giuce a more moylt and flateous nouriſhment , then the 
dry ones doe, which putteth vpthe fleſh, and filleth the 
belly with winde; and yet by their windinellethey little 
offend, becauſe they quickly deſcend and make the bell 
ſoluble,by reaſon whereof the winde that they breed dot 
ſoone palle away z andin this reſpeR, they areleile hurt- 
full then other Autumne fruites. They chiefly annoy 
their ſtomacks that are ſubic&ro the winde collicke: and 
therefore it is good for ſuch to refraine the vic of them. 
The dry barrell Figs are of a ſtronger clenſing, cutting, 
extenuating, reſoluing, and concofting faculty, andthere- 
fore more cticuall for cleanſing of, phlegme from the 
breaſt and ſtomacke, and for olde infirmities of the lungs. 
They engender cholcricke and ſiticulous humors ; and 
therefore they are yery hurtfull to the bowels that are in- 
flamed, or full of choler. The much yſe of them,not one» 
ly becauſe they engender ebullicnt humours, but — 
reaion 
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reaſon of their property of carrying forth corrupt humore, 
that relide in the body, vnto t eskin, cauſeth itching,and 
ſcadbineile, and oftentimes alſo the lowlie cuill. They are 
conuenieat and wholeſome for them that be olde, that be 
phlegmacicketiat are ſubjeR to obſtrutions of the breaſt, 
and for colde and moylt ſeaſon+;but to the cholerick,and 
them that hauc hot livers they arc hurtfullcſpecially the of- 
cen and immoderate vie of them. 


\—— — — 


The greene and ripe Dates are hot and moyſt in the Dares. 


firſt degree z but if they be olde their heat is increaſed, and 
moyſture abated. The ſoft, moylt, and ſweet ones are to 
be choſen, becauſe they giue a more reſtorative and com- 
fortable nouriſhment. Thoſe that are ſomewhat ſowre, 
and of an ynpleaſant taſte, are more binding, and altoge- 
ther ynprofitable for nouriſhment ; and ſo are alſo thoſe 
that are ouer dry or putrifed. All Dates are of an aſtrin- 
gent faculty, they yceld a grolle, clammy, and an impin- 
guating nouriſhment, by reaſon whereof they are very 
good for ſuch as arein a conſumption , or haue weake li- 
uers, or ſubic& ynto any fluxe,or waſte. But by reaſon of 
their grolle and ob(truRiue iuycethey are hurttull to ſuch 
as are ſubie& to obſtructions, eſpecially of the liver and 
ſpleene. They muſt be boyled in broths, or added ynto 
other phyſicall confeRions, that are made to ſtrengthen, 
&c. fr to becaten they are not fit for any age or conſti- 
tution, becauſe they breede winde, offend the head, and 
corrupt the teeth, Moreouer, the greene and ripe Dates 
doc fill the body with crude humours ; and the dry ones 
are of hard concoQion, cauſe gnawingsin the ſtomacke, 
and doe breede a iuyce which is quickely conuerted in- 
to choler. 


There are diuers ſorts of Plums,both of the garden, and Plums, 


alſo of the field, and of ſundry colours, and of vyery diffe. 
rent faculties. The greene and ripe ones, of what fort ſo- 
euer they arc, doe coole and moylten, and fill the body 
with crude and corruptible humors z yer ſome are more 
wholeſome, or atlealt lefle hurtfull then other : they may 
beſt be diſtinguiſhed by their tafte : for ſome are ſweer, 


Q3 ſome 
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Wilde Plums. 


ſome ſowre, and ſome ofa middle taſte, both ſweet and 
ſowre. The ſweet Plums doe giue more nouriſhmentchen 
the reſt, and doe more looſe the belly z but by reaſon of 
their ouer-much moyſture (for they are comp'etely moylt 
in che third degree) they relaxe and weaken the rms 

and for the ſame reaſon alſo the nouriſhment which they 

yeeld is nothing good at all, but excrementall. They are 

molt hurtfull co them that be phlegmaticke,and are onely 

conuenient forthoſe that would moyſten and keepe their 

bodies ſoluble ; for by their exceſſiue moyſture and lip- 

perineſle, they doe moylten the body, and mollifie the 

belly. But they muſt be eaten before meales, or when the 

ſtomacke is empty ; for ifthey be caten after meales , as 

our manner is to cate them, or before that the meate is de- 

ſcended from the ſtomacke, they ſpoyle the concoQti- 
on, and fill ypthe ftomacke with crude and corruptible 
humors. 

Theſowre and harſh Plums, as Bullaſis, and other that 
grow wilde, and alfo the vnripe Plums, of what fort ſoe- 
uer, whiles they are ſharpe and ſowre, are cold & binding, 
and the more harſh they are, the more binding : th 
quenchthirſt, excite the appetite, binde the belly, repretle 
choler, andextinguiſh the burning heat of it ; but they are 
not meete for meat, eſpecially thoſe that are harſh, becauſe 
they yecld to the body licle or no nouriſhment atall,& are 
by reaſon of their aſtrition, and duritic of ſubſtance very 
hurtfull to the breaſt and ſtomacke z yet neuertheletle the 
moderate yſc of them may be, as Phyſicke, very profitable 
to a cholericke ſtomacke. The iuyce ofthem, eſpecially of 
Sloes, boyled witch a ſmall yn of Sugar, and ſo kept, 
is of excellent efficacy for {topping of the laske and blou- 
dy flixe, and all other iſſues of bloud whatſoeuer, The 
Plums that are of a middle relliſh, ſuch as are our Dam- 
ſons, &c. are the beſl and wholeſomeſt : they arc colde 
and moyſlt .in the ſecond degree, they ae more accepta- 
ble tothe taſte.and ſtemacke, and yeeld (although little, 
yet) better nouriſhment then the reſt : they excite the 
appetite, quench thirlt, reprelſe choler,and fomewhat alfo 


looſe 
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looſe the belly : they mult alſo bee caten before meales, 
or when the [tomacke is empty. Theſe, as alſo all other 
forts of Plummes, are belt for them chat are young, that 
are by conſtitution cholericke,. and that haue hot and 
frong ſtomackes z but to them thar are olde, that arc 
phlegmaticke, that haue weake and colde{tomackes, and 
that areſubie& to the winde-cholicke, they are very hurt- 
full, becauſe they breede wateriſh ahd flatulent humours. 
Plums ſtewed and caten with Sugar are ſomewhat whole- 
ſomer then the raw ones,and more conuenient for the ſto- 
macke, 


Dryecd Plums, which are commonly called Prunes, are Prunes. 


wholeſomer, and more pleaſant tothe ſtomacke, then the 
greene and dry Plums : they yeeld much better nouriſh- 
ment, and ſuch as cannot ealily putrific, by reaſon that 
their crude and ſuperfluous moyſture is dryed vp and 
cenſured. The Damaske and Spaniſh Prunes are the 
beſt, becauſe they are the ſweeteſt: being boyled in braths 
they looſe the belly, and excreteout choler : being (tewed 
hw caten betweene or before meales, they are molt plca- 
fantto the taſte, excellently refreſh a weake ftormacke, and 
docalſo mollifie the belly. They are molt conuenient for 
them that are of a cholericke and ſanguine conſtitution. 
French Prunes,and all fuch as are ſomewhat ſowre in taſte, 


are alſo ſomewhat of a binding , and nov of a ſoluble. 


faculty. 


Grapes, for that they arepleaſantto the taſte, and alſo Grapes. 


nouriſh much, may haue the preheminence among the 
Autumne fruites. As they are diuers in taſte, fo are they 
alſo in quality : for ſweet Grapes are hotin the firſt degree, 
and moyſtin the ſecond : they nouriſh moſt, and molt of 
all make the body ſoluble z bur the nouriſhment which 
commeth of them is ouer-moylt and windie, which trou- 
blech the belly, and puffeth vp the whole body. Sowre 
Grapes are cold and moylt, they quench thirlt, and migh- 
tily extinguiſh the ouer-much of the ſtomracke and 
liver, repretle the ſharpenelle of choler,and cholericke yo- 
mitings, excite the appetite, and (trengehen the ſtomacke 


that. - 
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A caution con- 
cerning the ca- 
ring of Grapes, 


that is weakned through the diltemperance of choler, 
T hey arc hurtfull to euery age and conlticution, except to 
them that are young, and of an hot and cholericke tempe- 
rature. The Grapes that are harſh in taſte, cither by nature, 
or (as all Grape: are of what ſort ſocuer) before they be 
ripe, areyery coldandaltringent : the iuyce of them is on- 
ly profitable in the way of phylicke to coole, and to re- 
pretle cholericke yomitings and ege(tions. Thoſe Grapes 
that are of a ſowre ſweet talte, are for temperature and fa- 
culty,in a meane betweene the ſowre and the ſweer : they 
excite the appetite, coole the heate of the ſktomacke and li- 
uer, quench thirlt, repreſle the heat of choler, and excrete 
it thorow the belly. But all Grapes tharare newly gathe- 
red,and eaten raw,doe yeeld ynto the body an oucr-moilt 
and excrementall nouriſhment, they trouble the belly, fll 
che {tomacke with winde, and inflate the melt, eſpecially 
if they be immoderatly caten.But of all che ſorts of Grapes, 
the ſowre and auſtere in taſte are for meate the worſt : for 
ſuch kinde of Grapes doe very much hinder the concoRi- 
on of the ſtomacke, and engender a colde and raw juyce, 
which is ſeldome or neuer conuerted into good bloud. 
The ſiveet Grapes, and ſuchalfo as are a little = being 
thorow ripe, areletle hurtfull: for their iuyce is hotter,and 
is calilicr diſperſed through the liver, and veines. And if 
they be kept two orthree dayes after they be gathered, a1d 
thea eaten, they doe nouriſh the better, and arelet(le win- 
dy, and troubleſome to the belly, by reaſon that ſome part 
of their ſuperfluous moyſture 1s in that ſpace conſumed. 
But in theeatihg of Grapes this caution mult be obſerued, 
that neither the skinnes, nor the kernels or (tones in them 
be ſwallowed downe, but onely the ſucculent pulpe, be- 
cauſe they are ynprofitable to the body : for by reaſon of 
their duritic and liccity of ſubſtance, they offend the (to- 
macke, receiue no alteration in the body at all, or very lit- 
tle, andalſo lunder the concoQion and diſtribution of the 
mcdullinepart of the Grape thorow the body,which is on- 
Is nouriſiuang. itis beſt eating of them when the ſtomacke 
L empty, and not after meat for if they be caten w_ -- 


Viaretta ad Vidam longam. 


full (tomacke, they ſpoyle the concoRtion , abundantly 
breede winde , and hill yp the (tomacke with crude and 
corruptible humors. They are, ſo they-be moderately ca- 
ten, conuenient for euery conſtitution and age, except for 
the phlegmaticke,and them that are olde for in theſe they 
exceſliuely increaſe colde, crude, and flatulent humours, 
which vitiate the bloud., cauſe rheumes, inflate the melt, 
and diſturbe the belly. But Grapes boyledin butter, and 
{ops of bread added thereto,and Sugar alſo,if they be ſome- 
what ſowre, area very pleaſant meat,and agreeable for cue- 

age and conſtitution: for they are lefſe windy,more ac- 
ceptable to the (tomacke, and yeeld more and better nou- 
riſhment to the body. 


Of Grapes drycd _— the heate of the Sunneate gc. 


made Rayſons: the greatelt, ſweeteſt, and fatte(t, are the 
beſt and wholſome(t,and thoſe we commonly cal Railons 
of the Sunne : for they are of the rented and faire(t 
Grapes, They are hotin the firſt degree, and moylit in 
the ſecond: : Am yeeld to the body much nouriſhmeng 
and the ſame very good, for theres in them no ill juyce 
at all. They are palling good for the liver, and as it were 
by Nature appropriated to that part : they conco@ raw 
humors, and by reaſon of their lenifying and deterſiuefa- 
culry, clenſe phlegme from the (tomacke and lungs, leui- 
gate the roughnealle of the winde-pipe z and ate therefore 
yery good tor the cough , and other intirmities of the 
brealt : they doe alſo a.ltde-mollitic and looſe the belly ; 
but the (tones in them mult be taken forth, which by rea- 
ſon oftheir aſtringent quality, and duritie of ſfubſtance,arc 
ottcnliive to the brealt and (tomacke, They are very who 
ſome and good for curry {caſon,cucry age and conltiruti- 
on. The letler & commonort of Rayſons are not ſoſweer 
in taſte, but haue rather a little plealing ſowrenelle adioy- 
ned to them,by meanes whereof they are more grarefuil to 
the itomacke z but chey.yeeld letienourithmentto che bo- 
dic, and by reaſon of a {mall aftriction thatis inchem, 
they-are not4o profitable for the breatty but forthe lame 
cauſe , they are more: conuenient for them that are t00 
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ſoluble, or ſubie& to fluxes, through the weaknelle of the 
retentiue faculty. 

The ſmall Raiſins of Coriuth, which we common! 
call Currants, are much vſed in meates, and thatfor good 
cauſe: for belide their plealantnelle in taſtezthey excite the 
appetite,{trengthen the [tomack,comfort and refreſh weak 
bodies,andare profitable for the melt. They are very good 
and wholſome for cuery ſcalon, age,and conſticution. 

All the kindes of Cherries are generally af a cold and 
moylt temperature z they breede winde in the ſtomacke, 
and hill the body with crude and putrible humours. But 
ſome are farre more wholſome then other : the beſt and 
principalleſt are thoſe that are of a red colour, and of a 
{owre {weete talte, for they delight the pallate , excite the 
appetite , and are more acceptable to the {tomacke : they 
doc moderately coole, quench thirſt, atremper the heate 
of the [tomacke and liver, repreile choler, and giueto the 
body a more commendable juyce. Being preſerucd, they 
arca molt choyce medicinable nouriſhment: and being 
boyled with butter, Qlices of bread and tugar, berweene 
ewo diſhes , they delight the pallate , excite the appetite, 
and yecld a good aud wholſome nouriſhment, eſpecially 
for hot anddric bodies. The diftilled water of theſe, and 
alſo of the ſowre ones, is very good in feuers and inward 
inflammations. The Cherries that be very ſweete, doe 
deie&t the appetite , relaxe the ſtomacke, and engender 
grolle and phlegmaticke humours. Thoſe that are ſowre, 
doe giue vnto the body no nouriſhment at all z but they 
excite the appetite, cut grotſe and clammy humours in the 
ſtomacke, reprelle the heat of choler, and are onely good 
for an hot cholcricke ſtomacke. . Cherries mult be caten 
freſh; and newly gathered , becaule they quickly corrupt, 
and that notin(tead of meat, but for quenching of thirſt, 
and attempering the heat of the ftomack and liver : and 
for the ſame purpoſes they mult notbe caten after meales, 
as Our COMMON prepoſterous v{c is to cat themz' but when 
the ſtomacke is empty, 2s an houre or two beforg meales, 
becauſe they prouoke appetite, quickly deſcend from the 
ltomackc, 
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ſtomacke,and make the belly ſoluble, They are conueni- 
ent for them that are young, and for ſuchas are of achole- 
ricke temperature z but hurtfull to the aged, and them that 
abound withphlegme. 


The greene and vnripe Goole-berries are coldand dry Gooſcberries, 


in the ſecond 7 agen lo an a{tringent faculty:theiuyce 
of them is vſed in divers ſawces for meate , inſteed of yer- 
juycewhich maketh them not onely pleaſant to the tate, 
but alſo very profitable to ſuch as abound with choler,and 
are afflicted with hot, burning, and malignant feuers : for 
ie extinguiſheth the yvehement heat of choler, very greatly 
reliiteth the corruption of humors, and labefaQtion of the 
vitall and naturall parts. The Gooſe berries thatare indit- 
ferently ripe , are cold in the firſt degree, and moyſt in the 
ſecond, & areleile binding,then when they are altogether 
greene and vnripe. They are of a pleaſant ſowre taſte, and 
therefore being boyled betweene two diſhes , with burter, 
{ops of bread and ſugar,or as thoſe that are skilfull in Coo- 
kery can belt tell, they make a molt excellent and delight- 
ſome ſawce for moſt kinds of meats,which yecldeth to the 
body ſomewhat a cold and ſmall nouriſhment; but it exci- 
teth the appetite, quencherh thirſt, repreileth choler, and 
addeth a ſingular grace ynto the meates, and a correftory 
reliſh alſo vnto ſuch as arc hot and drie, or fulſome in taſte. 
Being caten rawythey are very hurtfullto a cold and weake 
ſtamack,and for them that are aged, becauſe theyencreaſe 
cold and crude humours: contrariwiſe they are protitable 
to an hot {tomacke , becauſe they excite the appetite,deic- 
ed by ouer-much heat, and greatly coale the inflamma- 
tions both of the {tomack and liuer:they arc alſo very good 
for women with child, becauſe they helpe their picaric at 
fections, and notably prelcrue them from abortion. Bur if 
they are immoderately caten , they exaſperate and. lode 
the ſ(tomake, binde the belly, and inhibit all Huxes, except 
they happen to be taken into:a cold Rtomacke , for then 
they ofrencimes. rather oppretle and. crouble the ſame by 
ſome manner of fluxe. To conclugeythey are ſo-much pro- 
btableto the cholericke and ſanguingg as they arc hurtful 
R z 
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Ribes, 


The Rob of 
Ribes, 


3arbe!ics 


Raſpis, ot 
Framboilc, 


to the melancholicke and phlegmaticke. T he Goofe-ber- 
ries that be throughly or ouer-ripe, are not, by reaſon of 
their fulſome fireetnelle, vied in fawces, neither are they a- 
ny way good to becaten , for they hill the [tomacke and 
whole body with grolle, crude, and corruptible humors, 

Ribes, which with vs are commonly knowen by the 

name of Red Currants, are deemed to be of the ſame 11- 
ture that Goole-berrics ate. Indeede there is a great parity 
of nature betweene the ripe Ribes , and the Gooſe-berries 
that arealictie ripe z but betweene the _ Gooſe-berries, 
and the ripe Ribes, there is no compariſon to be made at 
all: for whereas the ripe Gooſe-berries conliſt of a very 
grotle and fulſome ſubltance, the Ribes arc oi a moſt plea- 
fant and profitable juyce. They are cold in the firlt degree, 
and moyitin the ſecond , with a little [iccity alſo concur- 
ring : they delight the pallate, excite the appetite, quench 
thirlt, coole the inflammations of the ſtomacke and liuer, 
and wonderfully refreſh and ſtrengthen the ſtomacke;that 
is debilitated with heat : they alſo (tay cholericke yomi- 
tings, helpe the Cardialgicke-paines of the [tomacke,” and 
excellently reprefle all cholericke excretions ard exhalati- 
ons. Wherefore they are very profitable for them that are 
young, and that are of an hot and cholericke temperature z 
butehey are greatly hurtfull to the aged, to all cold conſti- 
tutions, and to ſuch as are ſubie to obſtructions of the 
brealt. The Rob, that is, the iuyce of the berries boyled 
with 2 third part,or ſomewhat more of ſugar added ynto it, 
till it become thicke, and ſo preſerued , is for all the afore- 
fayd purpoſes preferred before the raw berries themfclues, 
except for ſuch as are of a very cholericke and ardent tem- 
perature, 

Barberies are of the ſame nature and force that the Ribes 
are,and fo isalſo the Conſerue , or rather the Rob that is 
made of them, which is in very common vle againſt hot, 
burniog and cholericke diftemperatures, 

Raſpis or Framiboiſe being ripe, are coldin the firlt de- 
gree, andtemperately moylt with a {mall a{trition adioy- 
ned, eſpecially it they be not oyer-ripe ; they are of good 


and 
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and laudable iuyce, they comfort a weake and quealie (to- 
macke; but not ſo well as the Strawberie doth,tor they of- 
tentimes corrupt in the (tomacke: they allo quench thirſt, 
a{ſwage the inflammations of the throat, ſtomacke,and li- 
uee, and coole che heat of vrine. They may bee caten by 
chemſclues, or with White-wine, Claret, or Sacke ; or it 
there be ncedeof cooling with Roſe, or Vio!et-water and 
Sugar. They are good tor them that-are young, and tor 
hot and dry bodies z but hurtfull co the phlegmaticke and 
aged, and all ſuch as haue cold and —_—_ {tomacks. 
Strawberics are for pleaſantnes of talte, acceptablencelle 
to the [tomacke, and goodnelle of juyce, to be preferred 
before the Framboile : being full ripe, they are colde and 
moy{(t in the firlt degree, with a lictle liccity alſo adiopned, 
The great red garden Strawberies are the belt and wholſo; 
melt : the nouriſhment which they yeeld,is lictle and thin, 
yet commendable and good. They are very delightfome 
to the taſte, and acceptable to the ſtomacke : they excite 
the appetice,quench thirlt, repreſle the cbullicnt acrimony 
and exions of bloud and choler, and excellently coole 
the inflammations of the (tomacke and liver. Being cacen 
before they be full ripe, they are, by reaſon of their carthy 
{ubltance, quickly ottenliue to the (tomacke. In caſe of 
cooling, they may be well caten wich Roſe, Violet, or Bo- 
rage-water and Sugar:otherwiſc,with White-wine,Claret, 
or Sacke and Sugar, as the temperature and diſpoktion of 
the body ſhall require. T he diſtilled water of them drunke 
with Sugar, is very good for ſuch as haue cholericke (to- 
mackes,or inflamed liuers,to be taken when the (tomacke 
is empty : it is alſo good againlt the cardiacall paſſions, be- 
cauſe it reuiucth the ſpirits, and maketh che heart merry, 
and likewiſe again(t the ob{truQions of the kidneyes, be- 
cauſe it prouoketh vrine, & tempers the heat of thereines. 
Theſe,as alſo the Framboiſe,are with vs very vſually caten, 
with the fattel(t and belt part of milke, and Sugar, which 
way of cating them, is very fic and cammendable for hot 
and cholericke bodics:z but abundantly hurtfull for fuch 
as haue colde [tomackes, and all that are by conſtitution 
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phlegmaticke. There may alſo be made of Strawberies, a 
Conterue,or rather a Rob,as I haue afore-ſhewed of Ribes, 
very profitable to all the purpoſes aforeſaid. 

The wilde or voluntary Strawberies, that I may ſo terme 
them, arenotſo good as thoſe that are manured in gardens, 
becauſe they conſiſt of a more terrene nature, by reaſon 
whereof,. as alfo of their ſtipticke aſperity, they Gone of- 
fend the [tomacke z yet vnto ſuch as abound with ſharpe 
choler in their ſtomackes, they are very medicinable and . 
good : for they wonderfully atſwage and repreſle the acri- 
monious heat of choler. To conclude, Strawberies are in 
all reſpeAs conuenientand good for them that are young, 
that are of a cholericke and {anguine temperature ; bur ye- 
ry hurtfull co the phlegmaticke, to them that haue colde 
{tomackes, and thatareſubic to the palſey, and other at- 
fects of the anewes. 

Whorts, or W hortle-beries,are cold in the latter end of 
the ſecond degree, and dry alfo, with a manifeſt aſtrition, 
or binding quality. They may withvs very well ſupply the 
vic of Myrtils, eſpecially if they be not too ripe, or when 
they are but beginning to be ripe : they are conuenient for 
an hot ſktomack;they quench thirſt,bind the belly, ſtay vo- 
miting,cure the bloudy flix,proceeding of choler,helpe the 
cholericke paſſion, which is a vehement purging of choler 
vpwards and downewards, and in a word, they are ofad- 
mirable force againſt the great heat and feruent ebullition 
of choler. But they are greatly offenſiue to them that haue 
weakezcold, and phlegmaticke ſtomackes:for in ſuch,they 
are ſo farre from binding the belly, or ſtaying of fluxes, as 
that they rather trouble the fame, through their colde and 
crude quality, In ſome places, the people vſe to eate the 
Wortles in creame and milke, which way of cating them is 
moſt hurefull, except for ſuch as are young, and that haue 
hot and cholericke ſtomackes. The iuyce of the berries, 
boyled with a third part of Sugar added ynto it; till it be- 
comethicke,whiclythe Aporhecaries call Rob,and fo kept, 
is of very good force and cfhcacy for the purpoſes afore- 
laid, and is,by reaſon that the cold and raw quality thereof 

is 
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is in the boyling exhauſted, to be preferred in all things, 
beforetheraw berries themſelues,except for them that have 
very hot and burning (tomacks. 


The common Hedge, or HaſelE-nut, eſpecially if they Haſell-nurs. 


be dry, are of an carthy and wnprofitable ſubſtance : th 
archardof concoftion, and becaule they very ſlowly patle 
thorow the belly;they are troudlelome,and hurtfullto the 
ftomacke : they alſo breede the cough,and are very perni- 
cious to the lungs : they are onely conuenient for rulticall 
bodies. Thoſe thatare newly gathered,are wholſomer then 
the dry : for by reaſon that are of more moyſtand 
ſofter ſubſtance; they are moreealily concoRted, and doe 
not altogether ſo much oppretle the ſtomacke. But with 
ſuch as haue weake ftomackes, and that are ſtudious of 
their health , ſeldome or neuer to cate them, becauſe 
they breede phlegme , violate the lungs, and ſaone of- 
_ the ſtomacke and belly, by their windy and cloying 
ſubſtance. 


Filberds are wholſomer then the common Haſell-Nurs, Filberd«. 


forthey confilt of a better ſubltance, and although they 
are alſo hardly digeſted,yer they areprofitablefor the liver, 
—_ if they be eaten with Rayſons : che immoderate 
vie ofchem induceth the ſelfe-ſame hurts,thatthe common 
Haſell-Nuts doe. Thoſe that haue their skins red, are the 
right Ponticke Nuts, and-are both for pleafantneſſe of 
iuyce, and facility of concottion, the belt Filberds. The 

cene ones, that are but Jately gathered, are by reaſon of 
ome moylture in their ſubſtance, much wholſomer then 
the dry : for the dry Nuts are hot and dry in the firlt de- 
gree,and in the ſarne, more dry then hot ; and beſide thar, 
they are with greater difticuly digeſted ; they alſo breede: 


very much choler. 


The dry Walnuts, or Walſh-nuts, are hot and dry'in Walnurs. 


the ſecond degree -: they are of hard digeſtion, and of an 
altringenit facultie' : they increaſe choler, offend the ſto- 
macke, hurt che breaſt, and caufe'the cough. Thoſe that 
in keeping become oylis arid fancke in taſte,arc to be reie- 
Qed, as vtcerly naught and vnwholſome ; tor they are of 
an 
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Cheſtnuts, 


Pine-Apyle 
OI Nut, 


an hotexulcerating faculty : they altogether breed choles, 
and very greatly annoy the breaſt, ſtomacke,head, throat, 
tongue, and pallate, The dry Walnuts are onely good 
for robuſtious badies, and forſuch as reſpe not where- 
with they fill themſclues. Thoſe that are newly gathered 
are farre whoiſomer then the dry z for they are ſomewhat 
of a moylt temperature, and of a more commendable ſub- 
(tance ; by reaſon whereof they are more pleaſant ro the 
taſte, more acceptable to the ([tomacke, and of whoKomer 
tuyce, But they are alſo hurtfull co them that are (trait che- 
{ted, and thatare ſubiect ro the cough, or other affects of 
the lungs. The great Royall Walnut doth for wholefom- 
netle in all reſpects far exceed the reſt. 

Cheltnuts are hot in the hf(t degree, .and dry in the ſe- 
cond : being well digelitcd, they yeeld a ſub(tanciallthicke 
nouriſhment z yet tor all that, they are not approucd for 
meat, except in che time of penurie, or for (trong rulticall 
bodies, becauſe they are of hard concoQtion, and of flow 
and painefull diſtribution : they alſo abundantly ingender 
wind, bind the belly,and oftend the head. Being roſted yn- 
der the hot imbers, or boyled,and ſo caten with ſalt &. Su- 
gar, they are not ſo hard of digeltion, they more calily def- 
cend, andarcletle windy; yet they make che body coltiue. 

The kernels of this fruit are hot in the brit degree, and 
moylt in-che {ſecond : they yecld to the body much good 
and ſubltantiall nouriſhment;and are alſo of a coucoctmg, 
lenifying,and clean{ing faculty.. They diminiſh and take 
away the corruption of humours, and alſo giue vnto the 
body a good reltoratiue iuyce ; but chey are not altogether 
caiie of digeſtion, & they alſo otteng che ſtomack through 
their acrimony,if they Le too plentitul'y carcn. Thenews- 


- elt and the whitelt are che belt. They mult be caten with 


Honie, or Sugar : they are belt for the phlegmaticke, 
aid them chat be old, with hony:tor chem that are young, 
and wat are of a cholericke and hot gemperature, with Su- 
gar z but chey multi krtt be maceraccd cheſpace ot an houre 
1 warme water, and chen caten z for by that meancs,they 
are more cajjly concoRted, and deſpole all cheir ottenlue 
acrimony. 
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acrimony. They are of much vic in phyſicall compoſt 
tions, cloeciall for diſcaſcs of che breaſt; Crag excel- 
lent efficacy againl(t an olde cough,thealthmatick paſſion, 
and conſumption of the lungs: for they mundifie the lungs 
from phlegme, repretle the vicers of them, expeRorate the 
putrilaginous matter , and yiſcous humours of the ſame, 
and repaire the {trengehs. They are conuenientin cold ſea- 
ſons of theycere, for the phlegmaticke, and them that be 
aged;and alſo for ſuch as are young,in attects ofthe breaſt, 
being taken with Sugar. 
Piſtach or Fiſticke Nuts are of an aromaticall ſauour, p;nicke Nurs: 
and doe for wholſomeneife exceede all other Nuts. The 
kernels of them are much of the fame efficacy and vic in 
phylick, as be thoſe of the Pine-Apple z but they are ſome- 
what of an hotter temperature: the newer they aregthe bet- 
ter and wholſomer they are : the belt way to cate them is 
with Roſc-lugar, their skins being firlt pilled off, and ma- 
cerated the ſpace of foure or fiue DB or morcin Roſe- 
water. They ſtrengthen the Rtomacke and liuer, yeeld to 
the body a good impinguating nouriſhment, by reaſon 
wh are very good for bodies that are conſumed, 
and haue lolt their (trengths : they excite Venus,by increa» 
ſing the geniture, and fortifying the geines. They alſo 0- 
pen the oppylations of the liuer, and meſaraicke veines, 
mundike the reines , and allwage their paine. They are 
good agaipſt the ſhortneile of breath, for they remoue the 
obſtructions of the breaſt, by clenling forch ſuperfigous 
and putrid humors thatadhere to the lights and cheſt: for 
which cauſe, as alſo by reaſen of their reſtoratiue force, 
her. or very greatly coramended, for thoſe that haue the 
pthuſicke, or conſumption of-the Jungs.. They uy 
wholſome and good tor them that beaged , and for ſuc 
as are of a phlegmaticke _ but. not ſo conue- 
nient, but rather hurtfull to them that be young, and that 
are of an hot and cholerjicke temperature becauſe induch 
they diſtemper the blayd, and being mych-caten, often» 
times procure the ay 9" euill ESC | 
Sweete Almonds hane in them a good medicinable 
$ 1nouriſl> 
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Almond 
mulke, 


bs calily diftributed, very 


nouriſhment: they are of an opening, concoQting , and 
clenſing faculty , whereby they are very medicinable to 
the breaſt and lungs. Thoſe are beſt to be eaten which are 
ſomewhatnewly gathered, for they are of a good tempe- 
rature in heate and moyſture, and of wholſome and pure 
iuyce; and they the worlt,which are ouer-much withered z 
fer the dryer they arc , of worſe temperature they are, of 
leſſer and worſe nouriſhment, of harder conco@ion, and 
more offenſive to the {tomacke, through their ſlower def- 
cenſion, They are alſo caten in the furnmer,before they be 
thorow ripe , when as they abound with a milky juyce , at 
which time they arevery pleaſant to the ca(te,bur they yeeld 
a groiſe nouriſhment, and doc likewiſe flowly deſcend : 
wherefore itis good to cate not onely theſe , but alſo the 
ripe and dry Almonds with Sugar and Rayſons, to cauſe 
= more lightly to deſcend,and with letle offence tothe 
omacke. T he Almonds that are not fully ripe,are onrely 
conuenicnt for them that are young, and that are of an 
hot and cholericke temperature: thoſe that haue their full 
ripenelle, and reſcrucd all the yeere, ſo that they waxe not 
too dry, orin their colour and ſubltance vitiated, arecon- 
wenient and good for cuery ſeaſon, ape, and conititution. 
There is drawne out of ſweete Almonds blanched, and 
beaten very i{mall, with ſome conuenient liquor as _— 
waterand alittle Roſe-water,or ſuch like,a white juyceli 
milke , which with Sugar-Candy alſo put to it , makeths 
molt plcaſant, deletable and wholſome drinke for weake 
and lickly perſons, eſpecially for ſuch as arc exterwated 
through a ous di re ; for it giueth a pure, 
thin,and moyltning nouriſhment, which by reaſon that it 
ſpeedily moyltneth, comforteth, 
and refreſheth the whole body , mitigatcth the heate of 
choler, and procureth fleepe. W itis very profi- 
table giuen in hot feuers to cooleand moylten, and to 
thoſe alſo that haue the ic , and fpet vp filthy mat- 
ter: for there is4n it alſo a concoRting and _— fa- 
culty , by reaſon whereof, it is very medicihable tothe 
brealt and lungs. Itis alſo good for thoſethatare og" 
Wir 
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with a cholericke lazke , or bloudy flixe, clpecially being 
aromatizcd with a gs To conclude, it is a 


drinke very profitable, not onely in ſicknelle, but alſoin 
health, for all hot, cholericke, and dry bodics,for ſtudents, 
for them that are too vigilant, and all ſuch as arc ſubic to 
infirmities of the breaſt and lungs, to be taken atgoingto 
bed, and alſo at any other time, ſo the ſkomacke be x 
eſpecially in hot and dric ſcaſons of the yeere. It is _ 
notconuenicnt for the phlegmacicke, 


Many phantaſticall people doe greatly delight co cate Muſrume.” 


.of the carthly cxcreſcences called Muſhrums , whereof 
ſame are vencmouz, and the belt of them yawholſome for 


meate: 9% wr gag yur wpures wn tothe body a 


icke, carthy, and windy nouri t, or rather 
getriment. Wherefore they are conucnicns for no ſeaſon, 


, Or temperature. 


ble to the reincsz and that clenſing quality igmoreintheir 
ſeedegthen inthe : for which cauſe the ſeeds are very 
probeekle for them nie oh OP Any Fog _— or 

angury. They are to » but giue to 
the xo lor meu the ſame ſcaricly good,buc 
rather crudc,and pronidla They alſo breede winde,and gri- 
pings af the bellic; and e thoſe thatare ſubict ro 
the chollickc, and thac haue great ſpleencs, mult carefully 
eſchew chem. They arc conuenientfor hotand ſtrong bo- 
dies; but very hurtfull weak and tothema that are of 
a phlegmacicke and melancholicke remperature. 

C 


ycumbers are of a very cold and moylt remperature, Cucumbers, 


cucn in the third degree, eſpecially their moylt qualttie. 
They yeeld vnto the bodie a coldycrudezand waterilh nou- 
riſhmcac: wherefore the vie of chem in manner of a fallec 
with pepper & vinegar, norwich{tanding that many delize 
them with 3 wandertull delight , is. to bercicficd, cxcepe 
of them that have yery'hac [tomackesy, for roifueh the 
moderate vic of them, by reaſon of thejs coating & mayit- 
S z 
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Pickled Cu- 


cumbers. 


Gourds, 


g quality,may be ſometimes very good and profitable: 
for they quench thirſt, greatly coole che burning heate of 
the ſtomacke and liner, and reprefle choler. Thoſe Cu- 
cumbers mult be choſen , which are greene, and not yet 
ripe; for when they beripe and yellow, they are fulſome 
and ynfit to be caten. The greene and ynripe Cucume 
bers preſerued in #pickle of vinegar and falt,are much bet- 
ter then thoſe thatare caten greene and vnpickled: for th 
are of farre better taſte , and not of fo crude and nat 
ſubſtance, They excitethe appetite, and are a very profita- 
ble ſawce for hot and drie bodies. Cucumbers are onely 
conuenientfor hot and cholericke bodies, and moſt hurt- 
full tothe phlegmatick, and them that haue cold and moiſt 
ſtomackes, The ſeeds are alſo very medicinable, as thoſe 
of the Melons : they are cold andalſo moylt, but nothing 
ſo much as the fruit : they hauean opening,clenſing,and 
diureticke faculty. Wherefore the emulſion of theſe feeds, 
that is, the milky ſubſtance of them, as alſo of thoſe of the 
Melon, extrafted with ſome conuenient liquor, as we doe 
from Almonds, is of lingular efficacy againſt ſickneſles 
proceeding of heat, eſpecially for the breaſt, lungs, and 
reines that are inflamed, for the ſtrangury, ſharpeneſle of 
vrine,and exulceration of the bladder. 
Gourds are cold and moiſt in the ſecond degree they 
are neuer eaten raw, becauſe that then they greatly offend 
the ſtomackez but ſodden,or baked,and that way neither, 
but of the poorer ſort of people : for they are of a wateriſh 
and inſipid ſubſtance, and doe breede in the-body naugh- 
ty,cold, crude, and flatulent humours: and therefore they 
greatly hurt cold and phlegmaticke bodies;and fuch as are 
ubiccto the collicke and iliacke paſſions. They are one- 
ly conuenient for them that are of an hot and cholericke 
temperature : for they quench thirſt, and coole the immo- 
derate heate of the ſtomacke and liver. The ſeedes of this 
fruit prouoke vrine, and alay the ſharpnelle of it: and 
therefore they may very profitably be vſcd with the for- 
mer ſcedes in obltryQions and diſtemperatures of-the 
reines and bladder... 
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The greene and ynripe Beanes are cold and moiſt jn Bcanes, 


the firſt degree 2 they yeeld tothe bodie a crude, groile, 
andexcremencall nouruhment, and hl1l che ſtomacke and 
belly with winde, and make them purlie,that doe often or 
immoderately cate them : they cauſe drowlinetle, and 
troubleſome dreames, and dull « ſenſes,both inward and 
outward, eſpecially che fight, by filling the braine with 
grotſe melagcholicke fumes. The windy and ill quality 
of them is much remooued, if they be fodden with Or- 
ainc and Parſely, and afterwards caten, buttered, and fea- 
ned with Salt and ſtore of Pepper : for Pepper is a ſpe- 
ciall correory for all grotle and windy meares. They 
are belt agreeable for them that haue hot'and ſtrong ſto- 
mackes, and moſt hurtfull to the phlegmaticke, and ſuch 
as are troubled with the chollicke. Beanes that are almoſt 
orfully ripe, are, both by reaſon ofthe hardneſle of their 
skinnes, as alſo of the grolenet{c-of their ſabſtance;/ by 
much, of harder concoQtion, and worle nourilhment, and 
the dry ones are worlt of all. They are meate onely for 
plough-men, and ſuch as are accultomed:toan hard and 
courte kinde of foode. * 219443 F2Y 
Peaſe are in their fub{tance much like pnto Beanes, and Peaſe, 
eaten after the ſame manner z'but they are far wholſomer 
then Beanes z for they are leiſe windy, and by much, of 
purer iuyce,.not breeding ſo grofle and excrementall hu- 
mors. There are three forts of Peaſe comtnon withvs-zthe 
white.Pcaſe,the gray-Peaſc,and theygrebne-Ptaſe. Thetwo 
firſt are viſually caten SONY beripe; being firft 
boyled, then buttered, falted, and ry they are try 
dclightſome to the pallat, cally di andyecld agood 
nouriſhment to the body.. Wherefore they are evenyrthe 
richeſt cables, not viiworthily rancked with:the beſt and 
choiſelt meats. They are conuenient for:alibodies,cxcept 
for the phlegmaticke,and ſactvavabound with crudities,or 
are much molclted with. the winde. 5: bur they:are. molt 
appropriate for the chalericker::and ſuch! as arc intheir ©. | 
youthly arid rs, (The dry Peaſe as they confilt 
ofacilaoder ſbilabery T6 thoynecaFhuoderganeogWin, 
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Artichocks, 


and of dryerand much worſe nouriſhment notwithftan- 
ding they are a meate ſomewhatpleaſant to thetaſte, and 
conuenient enough for them that haue ſtrong Romackes, 
There is wont te be made of the white Peaſe boyled,a kind 
of pottage, and alſo of the greenez but that is notſo good, 
which we call Peaſc-pottage z this kinde of meate is moſt 
vicdin Lent, and in the winter ſcaſon vypon falting dayes. 
That which is made with the husks orskins remaining in 
it, is not good, but for ruſticks, vnto whoſe ſtomacks the 
groſlclt and hardeſt kindes ofmeat are belt agreeable. But 
if the Peaſe be ſtreined after thatthey be boyled, and fo the 
husks which are of harder conco@tan, and hurtfullto the 
ſtomacke kept backe, and then ſeaſoned with falt and pep- 
per, and a luttle butter alſo added thereunto, it is a meate 
of mcetely good nouriſhment, and the more commenda- 
ble, becauſe it maketh the belly ſoluble, and deoppilateth 
or unſtoppeth the veines. 
Artichocks are hot and dry in the height of the firſt de- 
ree, ifnotin the beginning of the ſecond, and full of cho» 
fericke iuyce. The belt arc thaſe that are young, and ten- 
der : for when their flowers be out, they are letlo pleaſant 
in talte,of harder concodtian,and of an ill and melancho- 


licke juyce, eſpecially when cheir lowers begin to ſhed, 


They arc ynwholtome to be caten raw, though ſome doe 
accultome ſo to cate them, being very young,with pepper 
andſalt,becauſe they offend the ſtomacke,hinder the can+ 
codtian, and breed ill i —_— being y__ and catcn 
with buteer, pepper a lictle vinegar, they are accoun- 
ted dainty diſh,and reſtoratiuc, being very pleaſant to the 
talte, acceptable tg the ſtormacke,and powerfull for the ex- 
citing:of Venus.> But: they are ſomewhat windy, and of- 
tentichesaffenſiue tothe head, eipecialy: of fuch as are of 
a chokricke temperature z. wherefore it is nor good fos 
ſuch to cate too liberally afthem, Fhoy are beft agreeable 
to them.that are of 2 calde temperature z bur huntull eo 


Artichocks of none, ſo.the yſc bernaderate.” . » Artichacks of fary/alooy; 


Feru/alem. 


is a r0OtKe'v .catcy with burter, uncgar,and pepper,by 
io (cle, ur rogetber wicharhorments: Iris nature _ 
wnat 
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what anſwereable to the former, but not fo rom in 
taſte, nor of ſo commendable nouriſhment. It breedeth 
melancholy, and is ſomewhat nauſcous or fulſome to the 
ſtomacke,and therefore very hurtfull to the melancholick, 


and them that haue weake (tomackes. 


Coleworts or Cole are much vicd to beeaten, elpecial- Coleworw or 
ly the Cabbage-Cole: there is in the iuyce of Cole a cer- Cabbage 
taine nitrous or ſalt qualicy, whereby it mightily clenſeth; Colc- 


but the n_ ſubltance or body of Coleworts or Cab- 
bage is of a binding and drying faculty, be it leaueth 
in — decoQtion, « falr I, which beta the juyce 
and watery part thereof, or Cabbage is of hard gon- 
coRion, and hurtfull to che mouth of the ſtomack:it bree- 
deth a grolle and melancholicke bloud, increaſeth winde, 
hurteth the ſight, and cauſcth troubleſome dreames, by 
ſending vp blacke vapors tothe braine. Butif it be beyled 
a while, and chat water calt away, and afterwards boyled 
in the broth of fat fleſh, it becommeth more acceptable to 
the ſtomacke,and farre lefſe hurtfull to the body. The top- 
leaues and heads of Cole that are but alittle cloſed, which 
we commonly call Puffe-cole, are the belt and wholeſom- 
elt : for by reaſon that they are by the heat of the Sunne 
better coacedted, they are of te ſubltance, of eaſier 
concoQion, of pleaſanter taſte,and of better nouriſhmene. 
Bur the great, hard, and compatted heads of Cole, com- 
called Cabbage,which are molt deſired ofthe com- 
mon fort of people; arc by reaſon ofmuch indigeſted mat- 
ter in Son Choke concoction, and of worſer nou» 
riſhment, They are onely conucnient for ſuch as haue 
tirong ſtomackes, and that vic great labour : for vnto ro- 
buſtious and ruſticke people nothing is hurtfull that fil 
leth the belly. Cole or Cabbageis bell to be caten in the 
colde ſcaſons of theyeare z but the young leaues or buds 
of Cole are alſo in the ſpring time commendable. The . 
vic of Cole or Cabbage is. nor-conucnictit for them that | 
arc aged,that leade a ftudious kinde of lite;that haue weake 
ſtomackes, that are of a mclancholicke temperature, or 
troubled with winde. 
Carrots , 


© — — 
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Carrots and = Carrots arc moderately hot ,. and ſomething moyſt: 
Parincps. Parſeneps temperately hot , and more dry then moylt; 


Turneps, and 
Nzuewes, 


Skirrer Toots, 


they are vſcd to be caten firſt ſodden, then buttered,&c, 
2nd the Carrots are oftentimes eaten with fleſh, They are 
pleaſant to the taſte, and ſomewhat of hard concoQtion, 
eſpecially the Parſnep. Parſneps giue to the body much 
good and ſubſtantiall nouriſhment z but the nouriſhment 
which commeth of the Carrot is not much, and the ſame 
not ſo thicke and ſubſtantial : they neither binde nor 
looſe the belly, for they are of an indifferent diſtribution 
but the Carrot is ſomewhat morecalily diſtributed, then 
the Parſnep : they are both ſomewhat windie and alſo ye- 
nerious, eſpecially the Parſnep. Their flatulent quality, 
and ſlownetle of concoQtion is {omewhat remoued,if the 
be well and exquifitely boyled,and afterwards dretſed wit 
butter, vinegar,and pepper. They are conuergent for cuc- 
ry age and conſtitution z except for the phlegmaticke, and 
them that are entred within the limits of olde age, or are 
much ſubic& to the winde-cholicke , or obſtructions of 
the tomacke and meſaraick veines ; and to ſuch the Parl- 
nep is more difagreeingthen the Carrot. 

Turneps and Nauewes are judged tobe all onein tem» 

rature and verwes: they are moderately hot and moyſt; 
ho I ſuppoſe the Nauewe to be alittle dryer then the Tur- 
nep. Being well dretled, they are pleaſant to the taſte, ac- 
ceptable to the ſtomacke, cafily concodted, and engender 
_ good nouriſhment, ſomewhat phlegmaticke , but 
very flatulent. The often and much vic of them is hur- 
full to the ſtomacke, filleth and puffeth vp the body with 
crude, pituitous, and flateous humors, which breedeth ob- 
ſtructions in the veines and -pores, and annoyeth the ſi- 
newes. But the crude and windy quality of them is well 
correed, if they be firſt a while boyled in water,and after- 
wardsin the broth of fat fleſh, and then caten with plenty 
of Pepper, 8c. They are conuenient for cuery age and 
temperature, except tor themthat are very phlegmaticke, 
or often yexed with the winde. 

Skirret, or Skirwort-roots,are an excellent megicinable 
mcats 
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meat, they are vſually caten boyled with vinegar,falg,and a 
lictle Oyle;after the manner of a Sallad: they are alſodref- 
ſed after other faſhions,according tothe skil of the Cooke, 
and the deſire of the Eater. hy. fouw moderately hot, and 
ſomewhat moylt : they delight the pallate, excite the a 
tite,and are calily concofted: they comfort the ſtomacke, 
and giue, though not much , yet commendable nouriſh- 
ment: they alſo prouoke vrine, open ob{trutions,and are 
with all of a vencrous windy faculty. They are good for 
cucry age and conſtitution. 


Potato-roots arc-of a temperate quality, and of ſtrong Potatoes, 


nouriſhing pares:the nutriment which they.yeeld is,thou 
ſomewhat windy, very ſubltantiall, good and reſtoratiue , 
ſurpaſſing the nouriſhment of all other roots or fruites. 
They are diucrlly drefſedand prepared, according to cuc- 
mans taſte and liking:Some vic to cat them, being ro- 
ip the embers, ſopped in wine, which way is ſpecially 
good: but in what manner ſocuer they be dreiſed,they are 
very pleaſant to the taſte, and doe wonderfully comfort, 
nouriſh, and ſtrengthen the body, and they are very whol- 
ſome and good for cucry age and conltitution , ebevially 
for them that be paſt their conliſtent age. | 


Iringo-roots arc hot and dry inthe ſecond degree, with [ringo-roots, 


a tenuity of ſubſtance: they ſtrengthen the ſtomacke and 
liver, ik-uſſe winde, and are of excellent efficacy for allin- 
firmitics of the kidneyes, both cleanſing and Rtrengthning 
them. The roots condited, or preſcrued, with lugar, doe 
exccedingly refreſh and comfort the body, and reſtare the 
natural moyſture, They are very greatly auailabk for old 
and aged people, and for ſuch-as are weake by nature, re- 
freſhing and reſtoring the one, and amending the. defeRts 


of nature in the other. _ 


Garlicke is hot and dry in the fourth degree: it yeeldeth Garlicke. 


ty and ſharpe chglerickebloud; and re ſuch as 

of hot pe OTE carefully ab{aineh om ache 

ally in hot ſeaſons. Yet itis good for them, that are cole 

and moyſt by conſtitution, and that abound with phleg- 
T 


to the body no uouriſhment at allit ny a naugh- 


maticke, 
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Onions, 


maticke, grotle, and clammy humours, for it hearcth the 
body excceding}y, helpeth rhe concoRtion, digeſteth and 
confumeth crude and raw humours, ditlolueth winde, at- 
eenuatcth and maketh thin, thicke and grofſe humors,cut- 
teth fuch as arc rough and clamumy , digeſterh aud conſu- 
meth them. Alſo irkilleth wormes, prouokes vrine, cx- 
cites Venus, opens obſtrutions, helps the cough,& paines 
of the brealt proceeding of colde, and likewite the winde- 
collicke. It is atfo an enemy to all cold poyfors, and to 
the bictings of venomous beaſts , a reniedy to ſuch as are 
conſtrained to take naughty corrupt drinkes or meats,and 
a Preſernatiue againft contagious and peſtilent aire, and 
therefore not ently termed , The Conmry-mans Treacle, 
But if it be often or immoderately caren , it cauſeth head- 
ach, and hurtcrh the ſight. Being moderately taken, itis 
conuenientfor the toad fuch as are paſt cheir 
conftant age,cſpecially in cold ſcafons; bur it is altogether 
hurrfull ro young men, andro fuck as are of hot conſticu- 
tion; anditisatallcimes and fecafons, hurtfull co women 
with childe, and to them chat giue fucke. 

Onions are in their temperature and faculties much 
like vato Gatlicke, but nor fo extreme hot, they are al- 
fo more delightfome to the pallate, and mare accepta- 
ble tothe ſtomacke, They helpe the appetite, extenuate 

roffc and vifceus humours , prouoke vrine, and remoue 
Puhſomnetieof the ftomacke, and other hurts that come 
by meates or drinkes of euill quality. Being caten raw, 
they nourith not at all, and are very hurtfull co choſe that 
are cholericke ; but good for ſuch as are full of raw and 
_—_ humours. Bur if they befliced and mace- 
rated a while in water before they be caten , their acrimo- 
njous and hurtfull quality is thereby ſomething dimini- 
ſhed,and they become more ſweet and pleafant to the taſte, 
and are a ſawce good, cuen for the cholericke, eſpecially if 
there be any fuperfluiry of moylture in the ſtomacke : for 
they ndrably ſtirre ypapperite to meate , comfort the ſto- 
macke, and cauſe good concoRtion. But being too often, 
or immoderately caten raw, they engenderill and _— 

a 


- YG CRAINLE<& 
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tible humours in the ſtornacke, inflame the bloud, cauſe 
drowlincile and the head-ach,hurt the {ight, confound the 
memory, diſturbe and dull che ynderſtanding. Being ſod- 
——— the broth of good fidh,and ſo caten with 
conucnient lawce , as buttery vinegar, and a little pepper, 
they depoſc all their hurt, and become ſomewhat nutri- 


tiuc, and are accommodate , not for 

ew Seu rp 1 hn. 
tore being vicd ia or otherwiſe boyled for ſawces, 
they are not h » but whalſome and comfortable to 
the (tomacke. Onions are hurthull co hot temperatures, 
and to them that be young; but profitable to ſuch as arc of 
a contrary temperament and 


Scallions and Chibols 5. Ac of the nature of:Oni- Scallions and 
ons : they aredelightſometo the , and vſuallyratcn Chibobs. 


with vinegar at the beginning of mealcs, for cxciting the 
appetite, and comforting the {[tomacke that is deieted by 
ouer-much heate, they helpe che concoQion, corre the 
evilnellc of bad mcares. But che immoderate vic of them is 
hurtfull, cuen as of onions. Such as deſire to cate them in 
Sallads, I aduiſc, eſpecially if they be of hot conſtitutions, 
that they take with them Lerruce, Sorrell, and Purſelane, 
that the heate of them, may by the colde and moyſture of 
theſe be atrempered. They are not good for young bodice, 
northe often or much vie,for any that are of hot 

ture; they are beſt agrecablc for cold conftitutions,and for 
ſuch as vndergoe great labour, and cxcrciſe of body. 


Leekes arc hot inthe third degree, and dryin the {© x eches; 


cond, and of an attenuating and abſterfiue faculty z yet 
very ynwholſome: for they engender a naughty mclan- 
cholike bloud , breede winde, and repkete the head with 


.melancholike fumes, which hurt the ſight,and cauſc trou- 


bleſome and fearcfull dreames:; they are alſo, by reaſon of 
— OBicyuery ng rom rugs 

pecially being carca raw: Being boyled, they are 
hurtfull, by reaſon thac they loſe much of their ie, 
and make the body a little ſoluble z and yer being fo vice, 
they yecld 50 the body no good nouriſhmentat all. They 
T 2 are 


Cues 


Lettuce, 
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are not conuenicnt for a!ty age , ſeaſon, or temperature; 
eſpecially tor the cholericke and melancholicke ;-bur are a 
mearc onely allowable for rultickeand robuſtious perſons. 

Ciues, or:Chiues, are of a mixt nature betweene the O- 
nion and the Leeke, participating of them both, as may be 
gathered, both by chcir ſmell and caſte : they attenuate, or 
make thin,open,and proucke vrine yet ingender hot and 
grotle vapours, which arc hurtfull to the eyes and braine. 
They worke all theefteRts that the Leeke doth, butnot al- 
cogether ſo hurtfully':: wherefore they are lefle offenſiue, 
and more wholſome for the pot, then Leekes. 

Lecruceis cold and moylt in the ſecond degree: itis of 
calie concoQtion, of meetly good nouriſhment, and of a 
ſoluble faculty, eſpecially if it be boyled. Ic hath chiscom- 
mendation, that of all hearbs, irbreedeth lea(bcuill ivyce, 
and that ic is with lealt offence caten raw, The nouriſh- 
ment that it yeeldeth,is not much in quantity; but it nota- 
bly cooleth a hot [tomacke, and helpeth it when it is trou- 
bled with choler : it quencheth chirll, reſcructh the bloud 
from diltemperaturc,cauſcth ſlcepe, alf wageth paine ofthe 
head, procceding of heate, and is very profitable for Nur- 
ſes that are of an hot and dry temperature: for whereas, 
through heate and drinetle, they grow barren and dry of 
milke, it increaſeth milke, by tempering the heat and ſicci- 
ty of their bodies. But in bodies that are naturally cold, it 
doth not encreaſe milke at all, but is rather an hinderance 
thereunto. This hearbe is much vicd in Sallads in the ſum- 
mer-time, with vinegar and ſugar, and that not ynworthi- 
ly,forit procureth appetite to meat, and tempereth the heat 
of the {tomacke and liuer, Some vſe $0 cate Oyle alſo with 
itin their ſallads,which is not goodeſpecially if it be not a 


Lertuces earen-true Qyle Omphacine : for Lettuces and Oyle eaten toge- 


with oyle in 
ſallads, ro what 
bodies onely 
CONUENUENIT, 


ther,doe very greatly weaken and relax the [tomacke z but 
for the ſame reaſon , it may very profitably be admittedto 
them, that are affected with oucr-much a(triftion of the 
Rtomacke, It was vicd in ancient times, to be caten onely 
at the end of ſupper , for repreſling the _ that come 
of jutemperate cating and drinking, and for _ ng of 

cepe; 


A 
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fleepe: Moderata enum veteran erat prandig,cene gre ta 
pale & plumes dedicate. But in theſe dayes,itis common- 
ly eaten at the beginning of meales ; In my judgement; it 
may well be caten art both theſe times, to the healeh ofthe 


body : for being taken atrhe beginning of mealc, it doth: 


ſtirre vp the appetite, which oftentimes 1s deiefted by-oucr- 
much hear; and eaten after, orat che end of ourmeales, it 
defendeth the head from ſuperfluous and offenliue yapors, 
by reaſon that it coolerh aad inhibiteth the rifing vp of 
them fromthe ſtomacke into che head. But the often and 


much vſe of Lertuce, doth weaken the ſtomacke, and t1- The hurrs char 


fringe thenaturall hear, dimme the fight; by incraflating:<owe torhe 
ae body, by the 


the animall ſpirits,and hingreth procreation,Semen,cimſq 


lumpiſkh. Dhe vic of Lettuce is very hurtfull to phlegma- 
ticke and mclancholicke bodies ; but it becommethi letle 
hurtfull ynto them and all other, that are not by coaſtitu- 
tion impenliuely hot,if Mints be caten with it y or ifit bee 
boyled and caten with vinegar and pepper : for Mints doe 
excellently corre& the colde and crude moy(ture of Let- 
truce, and corroborate the ſtomacke ; and being boyledzit 
is more calily concoRted, and yeeldeth tothe body more, 
and better nouriſhment. But whether it bee eaten raw, or 
boyled, as the conſtitution of the body {hall require, this 
is certaire, that there cannot be found any ſimple medi- 
cinable meat, wherewith ſleepe may be procured, and the 
vnquictnelſe of the ſpirits, and heat of choler appeaſed, as 
with it. Iris of all hearbs the beſt and wholſomelt for hot 
ſeaſons, for young men, and them that abound with cho- 
ler, and alſo fort —_—_— and fuch as:haue hot ſto- 
mackes. It cannot be ſpoken with how great ctheacy, it 
doth, being eaten with vinegar, extinguiſh the: burning 


heat of the {tomacke. 


Purſelane is cold in the third degree, and moyſt in the Puzſclane. 


ſecond : it is much vſcd to be caten raw in fallads in the 
Summer-ſcaſon : it cooleth an hot ſtomacke, prouoketh 
appetite, quencheth thirſt, helpeth inflammations of the 
lucr-and kidneyes, and alſo of the head and cyegby extin- 

T 3 gujſhing 


roo much yſc 


materiam;infrigidando,ac extinguendo,and maketh the body of Lettuce, 


—_ —_—_—_—_ 
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guiſhing the raging heat of choler,andallaying the diftem- 
perature of the bloud. In a word, being eaten with vinegar, 
itis of admirable force __ the burning heat of the ſto- 
macke, againſt cholerickt vomitings, and inflammations 
of all the inward parts. But the often and too much vſe of 
it, weakneth the {tomacke, and hurteth the (ighr. It is alſo 
boyled, and caten with oyle, ſalt, and vinegar, in manner 
of a ſallad, and then it is of calier concotion;but the nou- 
riſhment that commeth of it, being caten either raw, or 
boyled, is very little, cold, groiſe, and moy(t, which vnto 
he phlegmaticke,to the aged,and to ſuch as haue cold ſto- 
mackes, is greatly hurtfull ; but very greatly profitable to 
cholericke, and alſo to the ſanguine, and all ſuch as haue 
hot ſtomacks, or any way ſubic to inflammations ofthe 

Purſclane pre- ;nward parts. If it be din a pickle made of vinegar 

lerucd m pic- nd falt, as is viually done for Sampier, it becommeth a 

kle, a very y _ _ 

wholeſome very wholſome ſaucefor cuery ſeaſon, age, and conſtituri- 

Sauce, on : for ſoit rather heaterh then cooleth the ſtomacke, and 
by reaſon of an abſterfive faculty, which by that meanes 
« acquireth, purgeth the ſtomacke of groile and putride 
humours. 

Sea-Purſelane. Sea-Purſclane is moderately hot, and full of indigefted 
moythuze : the leaucs thereof arc boyled, and preſerucdin 
picklc, as Capers or Sampier are, and caten 1n the ſame 
manner at tables: they excite the appctitc, and areplcaſant 
to the talle. 

Frick-madam. Prick-madam isofa watery ſubſtance, and calde in the 
third degree : ic is vicd for a pot-hearbe, and alſo in fallads 
in the ſummer-ſcaſon, in which ic hath a pleaſant taſte: it is 
of (ingular force again(t the heart-burne,andall inwardin- 
flammations. Itis very wholſome for the cholericke, and 
ſuch as are young, and hauc hot ſtomackes z but notcon-» 
uenient for the phlegmaticke, and chem that be aged. 

Spinages Spinage, or Spinach, is colde in the firſt degree,andeui- 
dencly moy(t almoſt jn the ſecond : it is commonly vied 
in brothes or pottage, andin fallads alſo, when it is youn 
and tender. Itis allo boyled, and eaten, being pr 
with butter, vinegar, &c. butit ſoone weakneth the - 

macke, 
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macke,encreaſeth winds, and wateriſh þ humours,and yeel. 


" derhrothe body little or Ho nouriſhment atall + it makerh 


the belly ſoluble, moderately cooleth che lungs, repreſſerh 


c}z2ler, lenificth che aſperity ofthe throatand winde-pipe, 
and is good forthe breaſt that is affeRted with immode- 
rate hear. Itis hurtful forthe phlegtnacicke; atid fuch as 
haue cold ſtomackes z but conuentent for the chokericke, 
and them that have hot ſtomackes. 


Blires, or Bleets, and Orach, arc neere of one nature Blices, and 


and facultie : the Bleete is colde and moyſt in the ſecond Orach, 


degree: Orach is coldin the firſt, and moyſtin the fecond: 
they are reputed among the tiumber of pot-hearbes, and 
arein ſome places eaten boylked, as otherſallad-hearbs arc; 
the onely good property in them is this;that they make the 
belly fomewhat ſoluble, for are of t ynſa- 
woury, of « crude and wateriſh ſubſtznce, and therefore of 
Hecle or no nouriſhment at all, They weaken and annoy 
the Nomacke; c{pecially in ſuch as are phlegmaticke, they 
are ondy allo for chokricke and try bodies 


Fhere are three forts of Beetes, the white, the ted, and Bectes. 


the darke greene : the laſt ix not to bereputed antony ali« 
nmntery raphes. The white Beete is a common Pot. 
hearbe, itis colde in the firſt ; and moy(t in the {c- 
conc:the other kinds are fornewhart dry,and all of theth ab- 
ſterfine,by rezfon thar they haue a certaine fale 2nd nitrous 
quality ioyned with them ; but che white Beete leaſt of a. 
The white and red Beetes being catcn, hoykedin the fame 
manner as Lerruces are,doe quickly defeend, operr the ob- 
ftraQtions of the liver and fpleene, 2nd make the belly (0- 
Iuble. They yeeld co che body very litcle nouriſhment;and 
beirtg much eaten, they are offentme tothe [Fornacke, bur 
the red Beete is to be preferred before the orher. The 
broths or pottage wherein they be boykd, are good for 
ſuch as arewont eco be coſtiue,or ſubicR rc obſtructions of 
the liver and fpleene ; but the leaues themſcues eaten, are 
onely conuemient for ſuch as hane ſtrong ſtomackes. T he 


leaucs of the great red Beete, or Romane Beet boyled, and x1,. ,......4 


caten with butter, or oyle, vinegar, and pepper, ts a moſt Ryumaae ere. 
pleaſant 
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Mercurie. 


Mallowes, 


pleaſantand delicateallad, or meat. But what excellcac 
and dainty meat might be, made of the red and beautifull 
root, which is to be -preferred before the leaucs, aſ\well in 
beauty, asin goodnelle ; I leaue to ſuch as are expert in 
Cookery, atluring them that they may make thereof ma- 
ny and diuers diſhes, delightfull to the eye, pleaſant to the 
talte, and wholeſome to the body. 

Mercurie is much yſcd amon as tray wh it is 
moderately hot and dry, and of an abſterſiue faculty : it 
maketh the belly ſoluble, and evacuateth choler, phlegme, 
& wateriſh humors.Itis very good to be vicd in broths or 
pottage;for ſuch as are coſtiue and ſubie@ to obſtruRions, 

Mallowes arealſonumbred among the pot-hearbs : the 
beſt and wholſomelt of them is the curled Mallow.. called 
of the vulgarſort, French Mallowes, and next to thera the 
common Mallow : they area little hot,and ofamoyſtand 


Mallowes very ([imicſubſtance: they are not goud to be eaten boyled, as 


ſtomacke, 


hurrfull ro the 7 ereuce and ſome other hearbes are,becauſe they engen der 


Sorell. 


a grolſe and (limie iuyce,which is very offenſineto the ſto- 
macke, inducing loathſomnes, by weakning and relaxing 
the ſame ; but being vicd in broths or pottage, they make 
the belly ſoluble, and are leile hurtfull to the ſtomacke, 
They arc profitable for ſuch as are wont to be coſtiue, and 
affected with too much aſtrition of the ſtomacke. They 
arefar phyficke yſcs of (ſingular cfhicacy in all obſtruRions 
and ipflamnations ofthe rcines and bladder. 

Sorel is colde and dry in the ſecond degree, and be- 
cauſe itis ſowre;it cutteth and extenuateti2 tough & grolle 
humors : it exciteth the appetite, quencheth thirlt, coo- 
leth an hot (tomacke,mittigateth the inflammations of the 
liuer,openeth the obſtrutions thereof,and is very protita- 
ble in all hot and peſtilentiall feauers ; for it ttrongly rc- 
prelſeth choler, and marneilouſly preſeructh the humours 
from putrefaftion, Wherefore in the time of peltilence, 
or ally euill conſtitution of the aire, to preuent infeion, 
it is good oftentimes, eſpecially mornings fafting,to chew 
the leaucs of Sorell, and ſucke downe the juyce. And this 


pfoucth that Greene-ſauce is not onely good to procure 


appetite, 


P——_7 
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appetite, to coole an. hot.ſtomacke ,} and to temper the 


heate of the liver, but alſo wholſome againſt contagion. 
The like may be ſaid of the iuyce hereof, which maketh 
a very profitable and pleaſant | Inns for many meates,cſpe- 
cially in hot ſeaſons. A poſſet made of the juyce hereof 
with ſome midling Ale or Beere, is very good for ſuch as 
are troubled with any hot aguc, or inward inflammation, 
for it exceedingly cooleththe body, and quencheth thirſt. 
A ſyrupe made ofthe iuyce hereof. is of excellent cfhicacy 
in all hot and peſtilenciall feuers, and apreſentremedyin 
all luxcs, eſpecially of bloud. The leaues ſodden and ca- 
ten in manner of a ſpinnach tart, or otherwiſe, looſeneth 
the belly , and doth attemper and coolc the bloud excee- 
dingly. The young and tender leaues are goodin fallads 


_—_—— 


with other herbes, eſpecially with * Lettuce and Mints * For the one 
the mixture of which three doe make a very wholſome rome 
and delicate fallade. Sorcllis goodin hot ſcalonsfor fuch ©; 105, 725"8 


other the fri- 


as are young, for the cholericke , and the ſanguine ; but gidiey ofthe 
rec 


hurtfullto the melancholicke. 


Endiue and Succory, becauſe they are much like in 0- Endiue and 
peration, I Joqns them together. Succory is completely Succary, 


cold in the fir{t degree, and dric in the ſecond: Endiue is 
cold in the firſt degree, and whilcſt it is young, itisrather 
moilt then drie, andis much like to Lettuce in taſte and 
efticacy. They are ſomewhat altringent co theſtomacke z 
but by rcaſon that they be ſomething bitter, they doe alſo 
clenſe ahd open , eſpecially the obſtrutions of the liuce 
and gall: they repreſle choler, 2nd are excellent, aſwellin 
meate as medicine, for an hot (ſtomacke and liuer. The 
oung and tender leayes and ſtems , which are beſt for 
meate, becauſe they are in taſte more pleaſant, and leiſe of- 
fenſliue to a weake [tomacke, are caten cither raw in allads 
with Mints and other like herbes, which way they are 
wholſome for an hot (tomacke or boyled and afterwards 
caten with oyle and vinegarin manner ofa fallade, and fo 
iy ba leiſe offenſive to a cold aud weake ſtamacke ; for 
to 
cold and weake (tomacks, and that are ſubie&'to diſtillas 
V *. tions. 


7 


caten raw , they. are yery hurtfullcothen that have: ... 
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Dandelion. 


Borage and 
Bugle 


Lang debeuf, 


tions. T hey arcalſo very wholſometo be boyled in broths: 
but what way {ocuer they be yied, they temper the heat of 
the tomacke and liver, «lenſe the bloud, 11 y open. 
the obſtructions of the liuer, and trengthen the ſamegcipe- 
cially Succory: for among medicinable nouriſhments, 
there is none that doth ſo greatly delight the liver, and. 
profit it being inflamed, and by reaſon of. ficcity obſtru- 
ed, as Succory doth. They are not good for the aged,. 
but very profitable for ſuch as are 9 the chole- 
ricke,fanguine,and them that haue hot ckes. 

Dandclion is like ia remperature and effetto Succory: 
it is good to bevſcd in pottage,or boyled whole in broths, 
or catenin ſallads, and is ctteuall forthoſe things, for 
which Succory is.. 

Borage and Bugloſſeare hot and moiſt .in the firſt de- 
gree: they purifie the bloud, expell malancholy, and haue 
a {peciall pro of comforting and exhilarating the. 


heart. Wh it appcareth that the cultome of : 


or macerating them , eſpecially the flowers and 

leaucs, in wine, is very good, and chicfly to be 

of Students, and ſuch asarc lubic&to melancholy: they 
arc alſo good in brothsfor ſuch as are weake, ſad, and me- 
lancholcke. The flowers are very goodin ſallads, and th 
conſerue made of them doth p: all the aforeſaid 


things with greater force and ethicacy. The caucs boyled. 


and caten in mannerof a Spinhach tart, or otherwiſe, are. 
—_— for they engender good humours , and 

the body ſoluble. They are good for cuery feaſon, 
age, and temperature. Lang de beut is in all things of like 
operation with Borage and Buglotle. 

Burnet is eric in the end of the ſecond degree, if not 
in the beginning of the third , and hotin the firſt :_ it is 
very aſtringent, and therefore effeQuall to ſtop the laske, 
and all luxcs of bloud,, and to repreſle cholericke yomi- 
tings, being boyled in broths for the purpoſe, or vied any 


ellens Other way. It is alſo very effeQuall againitthe plague, and 
_— of Bur- other atfcts of the heart, as fowning, and the trembling 


Act inwine, 


thereof, eſpecially being macerated in wine, and the ſame 


drunken : - 
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drunken : for the lcaues being put into wiae , (eſpecially 
Claret,yecld ynto it not onely an cxccllent reliſhin drink- 
ing, but alſo maketh ic much more comfortable to the 
heart and ſpirits : it notably ſtrengthneth the ſtomacke, ex- 
yy ey" __ the heart ——— 
cu Of, an tcrapcrature, or 
Ge nga vchas arc ub —_ £1 
Cin is dry in ond d:gree,and hotin the Cinquefoyle. 
ben Fe Fr þ it hath an aftringent and conſoli- : 
dating faculty , and therefore very tobe vicd 
when there is ncede of bi jn foxes ec: Itis a very 
good pet-herbe for ſuch as arc too laxatiue, of what age 
or conltitution ſocuer they are of; butifthere be no nocd 
of binding, it is not convenient for the aged, nor for ſuch 


as are of a melancholicke teraperature. 
Strawberry-leaues arcin temperature and faculty much SY 
like ynto Canquctoyle, <a 


Violees are t cold and moiſt: they are good Violea. 
for all inflamuman x Se y of the lungs, for che 
hoarſeacile of the breaſt, and afperity of the iDc: 


freſheſt leaues of Vialces boyked in broths or pollers with 
other coaling hearbes, a> the young and tender buds or 
leaucs of Endine, Succary, Lettuce, &c. arc very good to 
coalc,maiſten, and make the body toluble, to awonde cho- 
ler, andro bring the parts inflamed to a good temperature. 
The flowers arc to be preferred before the leaues, for by 
reaſon of the:r ſiveet and pleafant ſiacll, they are allo very 
comfortable to the ſpirits. Theſe and allo the Bowers.of The flowersof 
Borage, and of the Roſe, are with good authority vicd Violets, of Bo- 
inſallads, for they pleaſe a weake fromacke, conafart the ig ra - 
hearr, temper and puritic the bloud, cxpell ladnctic,andare ,.., ws mk 
cacmics to melanchaly. Of Vialet Rowers wizh/ſugar, in Sallads, 
there is rade a:Conſeruc,aud atfoa Syrupegmaltciicdtuall 
forall the purpoſes aforelaid. Thbeax is likewile made of 
Violets and Sugar, certainc Platcs, called, Violet —_— 

V2 -WAI 


—— —— 
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which are very pleaſant to the taſte , and comfortable to 
the heartand ſpirits, 

All the ſorts of Roſes haue in them diuers and ſundry 
faculties , becauſe they doe conlilt of divers parts : for 
there are in them both earthy , watery , and acry parts; 
which notwithſtanding are noe inall Roſes after one ſort; 
for in'one kinde theſs excell, in another thoſe, Agin the 
White, Damaske, and Muske Roſes, moyſt, acry, and ſpi- 
rituall are predominant, by reaſon whereof they are 
more forceable to make the belly ſoluble z but this their 
ſolutiue faculty lyeth altogether in the juyce of them, and 
notin the diſtilled water. The iuyce of the Namaske Roſe 
doth moue to (tooke., more then of the White 53 but mot 
effeRually of the Muske Roſe : yet the Damaske Role is 
for goodnelle,andpleaſantnelle of mel fitteſt for medicine, 
or meat, and therefore is more commonly ved. In the 
Red Roſes, earthy parts are predominant , and by reaſon 
that they are of a more earthy ſubſtance, they are alſo of a 

drying and binding quality,yetnot without certaine moi- 
ſture adioyned while they be freſh, which they looſe when 
they be dryed: and for this cauſe their iuyce is of an ab- 
ſterſiue and ſolutiue faculty, and their infuſion doth alſo 
make the body ſoluble, yet not ſo muchas of the others 
aforclaid. But all the Roles haue a predominant cold tem- 
perature in che firſt degree : being dryed and their moy- 
{ture gone, they doe binde and dric,and likewiſe coole,but 
not ſo much as when they are freſh. The ſweete and plea- 
fant ſmell of Roſes is very comfortable to all the ſenſes, {pi- 
rits, and principall parts of the body, and ſo is the diltilled 
water of them, which doth alſo gently temper and coole 
the inward parts. The ſame being put into iunketting di- 
ſhes, ſawces, and ſuch like other things, giueth ynto them 
a deletable and comfortable taſte, The Syrupe made of 
the infulion of Roſes, called of the Apothecaries, Syrupe 
of Roſes laxatiue, is a moſt (ingular and gentle looſening 
medicine z for it projeteth not onely thoſe excrements 
which ſticke to the bowels, but alſo carricth downewards 
- Out of the (tomacke and meſaraicke ycines, raw, plies: 
maticke 
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maticke and cholericke humore, and alſo allayeth eneex- 
treamity of heat in agues and burning feauers. The vie Syrupe of Ro- 
thereof is profitable to make the belly looſe and ſoluble, ics laxariue 
and may be taken at all times , and of all forts of p_- oh __ 
both olde and young , except of ſuch as. haue weake and ,,...e and 
moylt ſtomackes ; tor by-reaſon of the relaxing faculty moyt fio- | 
chexeof, it maketh the (tomacke.more flacke and weake. macks. 
The Conſerue of Red Roſes comforteth the heart and li- Conſerue of 
ver, ſtrengthneth a weake ſtomacke that is moyſtand raw, X*4 Roles. 
and ſtayeth all luxes both in men and women: ltis pafling 
00d to be vicd of ſtudents, eſpecially at their going to 

d, who for the molt part haue weake {tomacks, and {ub- 
ict ynto Rheumes, Coughes, and Conſumptions:for itis 
of a notable abſtcrſiue, conſolidatiue, and confortatiue fa- 
culty. Roſes boyled in cleane water yntill they be very ten- gofes prefer- 
der, and afterwards with a competent quantity of Sugar ucd. 
preſerued, are ſo wellfor goodneltle, as pleaſantnes of rafle, 
to be preferred before the crude or raw Conſeruegceipecially 
for ſuch as haue yery weake and feeble ſtomacks. The like 
may be ſaid of Sugar-Roſet, which is very delightſome to Sugar-Roſcr. 
the pallate, and comfortable to the ſtomacke : it (trength- 
neth the heart, and remoueth the trembling thereof, com- 
forteth the brainc,and is,by reaſon of its clenfing and con- 
folidating faculty, of {ingular efficacy in conſumptions of 
thelungs. The vic of it is molt profitable for them that 
haue weakeand crude [tomacks,or arc affeted with ſuper- 
fluous moyſturein the lungs,& ſubietro conſumptions. 

Gillowflowers, ſome are in colour white, ſome purple, Gillowflowers, 
and ſome yellow. As they are in beauty,and ſweetnelile,ſo 
they arcin vyertue and wholeſomnes ; but the yellow Gil- 
lowflowers are of greateſt efficacy. They are ſomewhat of 
an hot and dry temperature : they notably comfort the 
heart, delight the braine, and ſenſes, and reuiue the ſpirits. 
They may be preſerued in Sugar in the ſame manner as we 
doe Roſes, and fo they are good againlt peſtilentiall infe- 
Rions, the palſey, crampe, and ſuch like infirmities of the 
braine and {inewes. The ſame flowers infuſed in vinegar, 
and {ctin the fynne for certaine dayes,as we do for making 
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M arigold, 


Aiparagu 3% 


Hop-duds, 


of Roſe-vinegar, doc make a very pleaſant and comforta- 
ble vinegar, good to be vied in time of contagious (lickne(- 
ſes, and very profitable at all times for ſuch as haue feeble 
ſpirits, and that are ſubic vnto ſowningys, as well ſmelled 
vnto, ascaten as a ſauce with meats. 

The flowers of Marigold are temperately hot,and ſome- 
what dry withall : they ſtrengthen and comfort the heare, 
and expell any noyſome infection : wherefore the vic of 
chem in pottage or broths is very commendable. They are 
of no letle force, being dryed, and ſo kept all the Winter 
for the fame purpoſe. They are very wholeſome for 
ſeaſon,age, and temperature,fauing for the cholerickt,and 
ſanguine, that are much ſubic& to inflammations. The 
leaues of Marigold are in no reſpeR like to the flowers in 


vertue and operation : the onely that they-haue is 
ro mollifie the belly, and procure ſolubleneſſe, being vied 
as a pot-hearbe. 


vets. 0 atetabeantogaFchs firſt 
degree,and temperately moylt : and ecnder ſprouts 
thereof boyled,and afterwards ſealoned with oye hh , 
falt and pepper, andeaten in manner of a fallade, ave plea- 
ſantto the rattc, acceptable to the {fomuacke, eafily conco- 
Red, and yecld to the body a moyit and wholſome nou- 
riſhment : they alfo gently looſe che belly the obſtru- 
ions ofthe liuer and mck,clenfe the Ck Venus, 
and are good for obſtructions of the kidneys and bladder. 
They muſt not be caten colde, for thea they are nauſeous 
to the ſtomacke : and if the firſt water wherein they are 
boyled, be caſt away, and they againe ſoddeu in freſh, or 
rather in the broth of fleſh, they doe depoſe all their bit- 
xcrnetle, and become more pleaſant to rhe taſte, and more 
comfortable tothe (tomacke. They are good forcucry age 
and temperature, eſpecially for alde men, and ſuch as arc 
ſubicQ to obſtruftions. 

The buds or firſt fprouts of the Hop which come forth 
in the ſpring, are good while they be tender, to be boyled 
andeaten with oyle and vinegar in manner of a fallade, 
as thoſe of Aſparagus are: they arc hot and moyſt in _ 

r 
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firſt degree, they are pleaſant to the taſte, and of 

and are wc fab : they doc effcQuually operitie ob- 
ſtractions of the bowels, ally of the liver, and by a 
certaine ſingular prerogative , mundifie and purge the 
bloud, both in opening and procuring of vrine, and like- 
wiſe in making the body ſoluble, auoyding thereby the ſy- 
perfluicies of ,and melancholy. Wherefore the vſc 
of them is in the ſpring-time molt accommodate for cue- 
ry. age and conſtitution, eſpecially for the cholericke and 
meclancholicke. 


Parſley is hotand dry in the ſecond degree:it is among Parſley. 


the pot-heards the chicheſt , and in ſuchfrequent yſe thac 
No meat is _—_ to be well dretſed without it,and no 
table to be well ſer forth, if cuen the diſhes themſelues be 
not adorned therewith. In ſauces it is very pleaſant to the 
tate, and comfortable to the Romacke : ro broths it like- 
wiſc giuerh 2 ant and delightiome reliſh : it exciteth 
—_— Tk winde, mundiheth the ſtoracke, 
prouoketh vrine, openeth all ob{tructions of the inward 
4 ery my we Theroots 
likewiſe aa © and faculey: where- 
forethe vic of hy whelfore and | 
for belides their medicinable qualicy, they makethe 
Nay Ty le tothe ſtomacke. 
P 


caten raw'is not of ludable nourih- 
ment ; forit breedeth a chokericke bloud, -and is hardly di- 
gelted : whereforcit is good tocat it but in ſmall quantity, 
and that together with Lettuce,and ſuch-otherlike coolin 
* hearbes. But bcing boyled, and ſo any way vitt, it is 
better caſte, or calier coneoRtion, and of farre more Hhauda- 
ble nouriſhment. Raw Parlley is hurefull to the cholerick; 
but being boyled, ir is wholeſome and convenient for e- 
ucry age, ſeaſon, and temperature. Women with-childe 
may nat be bold in thewſe of Parſley; for by reafon of its 
opening and relaxing faculty, it may prooue. dangerous 


ynto them. 


Alcxanders arc of an attenuating, and abſtergentfacul- Ajcxanders, 


ty, more hot and biting in taſte then Parſley : ay 
winde;. 
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 winde, open the obſtructions of the liver and melt,. and 


Penyreyall, or 
Organic, 


Hylop, 


Tune, 


prouoke vrine more effetually then Parſley doth. The 
young leaues and little tender (tems boyled, and eaten,ſca- 
ſoned with vinegar,in the beginning of the ſpring,are plea- 


fant to the taſte,acceptable to the {ſtomacke, and of whole- 
ſome nouriſhment. The ſame being allo preſerued in a 
pickle of vinegar and falt,are a = wholeſome ſauce with 
meats, exciting the appetite, clenling and comforting the 
ſtomacke,and remouing oppilations. T hey are conuenient 
for cuery age and conſtitution; eſpecially for the phlegma- 
ticke,and ſuch as are ſubic to obſ{trutions. 

Penyroyall, or Organic, is hot and dry in the third de- 
gree,and of an excellent extenuating, difloluing, mundify- 
ing, and corroborating faculty: Itisyery good for ſuch as 
haue ſquamiſh & waterie [tomacks;for it notably the 
neth the ſame, helpeth the concoRtion, and aſſwageth the 
paines both of che ſtomacke, and alfo of the belly, procee- 
ding of crude and flatulent humors : It alſo prouoketh 
vrinc, clenſeth the lungs, and mundibeeth the breaſt from 
grofſe and thicke humors. In a word, it is of all pot-hearbs 
the beſt and wholeſomelt ; for it is of ſuch an excellent 
ſmell, and deleQable fauour, that it maketh euery thing 
wherein,or wherewith it is boyled no lefſe wholſome, then 
ſauory. Iris good at all times, and for all forts of people, 
eſpecially in the Spring, Winter,and Autumne,and for the 
phlegmaticke, melancholicke,and ſuch as arcaged. 

Hyilop, is for {mell and taſte butlicdle inferiour vnto 
Organie: it is hot and dry in the third degree, and alſo of 
an excellent attenuating and mundifying faculty:it is com- 
fortable tothe head and ſtomacke,and paſſing good for an 
olde cough, and ſhortneſle of breath: : forit notably pur- 
geth and mundikicth the brealt and lungs from grotle and 
phlegmaticke humours, Icis atall times, eſpecially in the 
ſpring and winter, molt expedient and profitable for the 
aged, the phlegmaticke, and allſuch as abound with colde 
and rheumaticke humors. 

Timeis a very aromaticall and comfortable hearbe, hot 


and dry in the third degree,andot a diſcufling and _ 
5g 


> _ —_ 
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fying faculty : it is very comfortable to a weake ſtomacke, 
and of ſingular and excellent ethcacy againſt the windi- 
neile of it, the Collicke Iliacke, and nephriticke paſſions, 
the cough,ſhortnelſle of breath,melancholy,and ob(trufti- 
ons of the matrice. The hearbedryed and decoded, or 
made into powder, and ſo any way vicd, is of farre 
efficacy then when it is greene, for all the purpoſes atore- 
ſaid. The vie of time is molt appropriate for the phlegma- 
ticke,and themelancholikey and being timely and mode- 
rately y{cd,conuenientfor cuery age and conſtitution. 


53 


Sauory is hot and dry in the third degree, of an attenua- Sauoury. 


ting,diſcuſling,and muridifying faculty: it comfortethand 
{trengthneth the ftomacke that is weake, andprone to vo- 
mit, helpeth the digeſtion, diſcufleth winde, comforteth 
the braine, quickneth the ſight, clenſech the breaſt, and 

allages of vrine. The hearbe drycd and vicd, as4d haue 
aid of Time, is of greater cthcacy, then when it is greene: 


in a word, itis alt of like yertue with Time, cſpeci- 
ally good forall ſuch as abound with colde and phlegma- 
ticke humours. 


whereof are diucrs kindes, buttwo onely appertainingto 
meate,and they alſo moſt fragrant in ſauour, that is the red 
gone Mint, and the Speare-Mint, and of theſe twoythe 

peare-Mint is the more cxcellent,both forſauour and ver- 
tue. The fragrant ſmell of them doth very greatly comfort 
the braine and ſpirits , ſtirre vp the ſenſes , cipecially che 
memory, and make the heart cheerefull. Wherefore I ad- 
uiſe all luch as leade a ſtudious kinde of life, to ſmell of- 
tentimes vato them. They doe maruellouſly corroborate 
a cooled and weake (tomacke, (tay the hicker, and vomi- 
ting, and looſenelle of the belly,dry vp and conſume crude 
and ſuperfluous humors in the {tomacke, excite the appe- 
tite, and cauſe good digeſtion: ina word, they are of all 
hearbes, the x ar. for che ſtomacke, and-to it molt 


Mine is hot & dry in the beginning of the third degree, Mines. 


acceptable. They arc paſling good in ſalladsfor they giue js very 


vnto them a very plea 


nt, odoriferous, and comfortable wholſome in 


reliſh ; but they mult be mingled with Lettuce, and other ſalads, 
| X 


cooling 


oem COLE 
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Bawme, and 
Ball 


cooling hearbes,for otherwiſe,by reaſon of their he at,they 
will quickly offend an hot ſtomacke and liver. They in- 
hibit the crudling of milke in the {tomacke, and therefore 
it is goodto macerare them awhile in milke , thatis to be 
druuken, for feare ket that it ſhould cruddle or waxe ſowre 
in che ſtomacke. They notably ſtrengthen the ſeminall 
vellels , incrafſate and make fruidull the geniture, eſpeci- 
ally the red Garden Mint: wherefore it 1s of ſpecialtand 
ſingularvſein all ſeminall fluxes, They are alſo of lingular 
vic in the Stone and Strangury, being boyled in wine, or 
pollets forthe purpoſe, and alfo in broths: for beſidesthatr, 
they diflolue and conſume the crudities of the ſtomacke, 
and (trengthen the ſame, they alſo purge the reines, and 
vrinall patlages, of grotle avd {limy humours. Theiuyce 
of Mints, taken with the tuyce of a fowre Pomegranet,or 
with ſome other competent thing for the purpoſe, effeFtu- 
ally (tayeth vomiting, and ſcowringin the cholericke paſ- 
fion, and alſo the cftulion of bloud,from the inward parts. 
Mints boyled in White-wine with little yinegar added 
thereto, and the mouth waſhed therewith, helpeth the ill 
fauour of the mouth, and putrefation of the gums. The 
dry powder of Mints , taken with warme milke, is a ver 
good medicine for wormes in children , or olde folkes. 
The powder of Mints , is alſo of ſingular efficacy againſt 
crudity, and rawnelle of the ſtomacke, and effectuall alſo 
for molt of thepurpolſes aforeſaid, The often vic of Mints 
is hurttull co hot and dry bodies; but very profitable to the 
aged, phlegmaticke, and melancholicke. 

As Mints are appropriate to the ſtomacke: ſo Bawme 
and Balill are to the heart. Bawme is hotand dry in the 
ſecond degree, and Balill is likewiſe hot in the ſecond de- 
gree z but hath a ſupertluous moyſture adioyned with it. 
They areſingular good (eſpecially Bawme) for the heart 
and 1nfirmities thereof, for they ſtrengthen thevitall ſpirits, 
expell all melancholy ang fadneile, and make the heart 

merry. Bawme is alſo good for a moyſt and colde ſto- 
mack, to helpe the concoction, ſtay vomiting, and to 0- 
pen the ob{truRtions of the braine. Itis an hearbe greatly 

to 
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$o be clteemed of Students , for by a ſpeciall property , it 


driveth away heauincile of minde, ſharpneth the ynder- 
ſtanding,and encreafeth memory. Whereforcitis good to 
be vied 1n broths, or caten byit ſelfe in manner of a fallad, 
with oyle and vinegar, and ſometimes alſo with Lettuce, 
Purſclane, and other hearbes. Baſlll, I deeme to be rather 
fic for medicine, then for meate, becauſc itis of liuyce, of 
hard concoction, oftcn{me to the ftomack, filling both it 
and che belly with winde : and being much catenzit is alſo 
very hurtfull to the light. Buc yet it is worthy to be eſteemed 
for the fweet ſauour thereof, which is very comfortable to 
the heart, and good alfo for the head, ſo the braine be not 
weake,for it cauicth head-ach in fuch as haue weak braines, 
by reaſon of the (krong ſauour which it hath,eſpecially be- 
ing often {mclled vnro. Bawmc is good in fallads & broths, 


for cuery age and conſtitution, cipecially for the phlegma- 


ticke and mclancholike;but Baſil not conuenient for any. 


Marjorame is hoe anddry in the beginning of rhethird 
degree: it is of thin quid pro rn ty « this 
heard is paſſing good in broths, or fallads,for it comforterh 
the Romacke, and helperh the concoftion thereof, corro- 
boratecth the liucr,and is good for the ob({truftions of it : is 
alfo comforteth the heare, buteſpecially the braine,quick- 
neth the light,and is of maruellous cthcacy again(t al cold 
infirmitics of che head. Moreouerit prouoketh vrine,and 
diſcuiſeth winde with much efficacy. The Hearbe drycd, 
and made into powder, and any way taken, doth motably 
comfort a cold and windy (tomacke, helpe the digeſtion, 
ſtrengthen the braine,preuent conyullions, and all infirmi- 
ties ot the linewes & braine,proceeding of a cold and moilt 
cauſe. In a word, it is an hearbe worthy to be much cltce- 
med of all perſons, cuen for the pleaſant ſmell of it, which 
to the heart and head is very comfortable. The vic of Mar- 
jorame is not good for hot and cholericke bodies; but for 
the phlegmatick,and ſuch as hauc cold ſtomacks,and ouer- 
molt & weak braines,it is maruelous good & conuecniene. 


Betonic is hot and dry inthe ſecond degree: it hath a Beronie, 


cutting and attenuating faculcy: it taketh away obltru- 
X -2 ous 


Sage, 


Roſemary, 
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ions of all the inward parts : in a word, the yertues of it- 
are innumerable , but itis chiefly good for the braine and 
linewesand all infirmities ———_ from the imbeciliry 
of them. Theyſc of it, in broths,or otherwiſc,is good for 
cuery age, ſeaſon, and temperature, but chicfly for ſuch as 
haue weake and feeble braines. 
Sageis a moſt: wholſome hearbe, hot and dry inthe be- 
inning of the third degree, and of an aſtritiue faculty. 
—_— the concoRtion,and diſculleth winde,lin par 
comforteth the head and braine, quickneth alitheſenſes, 
eſpecially the memory, and ſtrengthneth the ſinewes. 
Wherefore the vſe of it is exceeding good for ſuch as are 
ſubic& to the pallie, or trembling of che hands, and all o- 
ther affects of the ſinewes and braine, ypon a moylt cauſe. 
It may becaten in ſallads, or any.other way vicd ; but in 
lawces with meates of moy({tſubltance;it is of ſingular pro- 
fit, for it exciteth the appetite, and correftcth the ſuperflu- 
ous moylture ofthe meate. The often chewing ofitin-the 
mouth, is very profitable to the linewes and teeth, for is 
ſtrengthneth the one, and preſerueth the other from putre- 
faction. The vie of Sage is very-good for. women with 
childe, eſpecially ſuch as are ſubic to abortion. And.out 
of it may be extrated,&c, for women that are barren,a re« 
medy of excellent efficacy, to make them fruirfull and apt 
to conceiue z but yet not conuenient for all that are chile- 
leiſe.  Sage,eſpecially the much and frequent vie thereofzis 
hurtfulin hot and dry ſeaſons,and to leane and dry bodics; 
but very profitable to the phlegmatickezto the aped,and to 
fuch as have ouer-moylt and weake braines. 

Roſemary , is- in vertue and quality , much like vnto 
Sage,for it is both hot and dry,andalſo aſtringent: the vic 
thereof is very profitable, for it conefteth the ſupertiuous 
moylture of meats,corroborateth and raiſcth vp a cold and 
weake ſtomacke, diſcuſſeth winde, ſweetneth the breath, 
comforteth the heart, braine, and ſinewes, quickneth the 
ſenſes, and memory, and (trengthneth the linewie parts, 
Wheretore it is good againſt the rheume, and all infirmi- 
ties of the head, braine; and linewes, proceeding of a 9" 
| ail 
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and moyſt cauſe, The Conſerue made of the lowers of 
Roſemarie, and alſo of Sage, which I wiſh to be often vſcd 
of Students, eſpecially mornings faſting, & ſometimes af 
ter mealc, doth greatly delight the braine, reuiue the ſpirits, 
quicken the ſenſes, comfort the heart, and maketh it mer- 
. Roſemary is moſt accommodate for colde and moylt 
(Eions,for the aged, phlegmaticke,and rheumaticke. 


Coltmary and Maudline axe hot and dry in the ſecond Coftmary and 
degree, they are goed for a colde ſtomacke andliuer, and Maudline. 


rouoke yrine : the ſmell of them is comfortable to the 

raine. Coltnmary is alſo called Alecoaſt, andit doth well 
anſwere ts the name, for if it be ſteeped a while in Ale, or 
put into ayellell, and Ale tunned thereunto, as is viſually 
done in the making of Sage-Ale, it maketh a pleaſant 
drinke, and very comfortableto the ſtomacke, braincand 
ſinewes. They arc good for the aged and phlegmaticke ; 
but hurtfullco ſuch as are young, and of _—_ and cholc- 
ricke temperature. 


Tanſie is hot and dry in the beginning of the third de- Tanſics 


gree: it (trengthneth the linewes, and is very profitable to 
the ſtomacke, for it concoReth and ſcowreth downwards 
crude and phlegmaticke humors,which adhere and. cleaue 
thereunto, From hence may be gathered, that Tanlics in 
the ſpring-time, are very wholſome, and good for the ſto- 
macke,for the cleanſing away of phlegme, bred therein by 
the vie of fiſh in the Lent-ſeaſon. And heere many may 
ſce theirerrour deteRted, that for the making of Tanlies, 
doe confuſedly vic, te giue onely vnto' them a delightfull 
greene colour, belide the juyce of Tanſie,.the juyce of 6- 
ther hearbes, perhaps altogether ynwholeſome;or at lealt- 
wiſe vaſit for the purpoſe. But if any peach to adde tothe 
making of Tanſies, the iuyce of Sarell, they ſhall willing- 


ly haue my aflent, eſpecially if they makethem for ſuch as 
arc of a cholericke temperature. The ſeed of Tanlie is of 
ſingular force againſt wormes, for in what ſort ſocuerit be 
taken, it killeth and expelleth them. Tanſie is conucnient 
for the phlegmaticke,and the aged z but hurtfullto young 
and cholericke bodies, 


X 3 Claric 
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Clarie. Clarie is hot and dry in rhe third degree: the onely vie 
thereof is for the imbeciliry of the reines, and for ſtopping 
of ſeminall luxions, for which it is very profirable, being 
boykd in broths, or any other way vſed. 

Rocker and Rocketand Tarr2gon are nerre of one nature and qua- 

Tariagon, ity, hot anddry in the third degree but Tarragon, in re- 
gard of the aromaticall and cardiacall ſauour of it, is to bee 
preferred before Rocket, Among all hearbs of an acrimo- 
nious ſauour, and that are vicd 1n fallads, they may haue 
the preheminence, eſpecially Tarragon, for by reaſon of 
its aromaticall aud cardiacal quality,it is much more com- 
fortable to the (tomacke, heart and head, then Rocket is. 
They cut and extenuate phlegine in the ſtomacke, excite 
the appetite, and helperhe concottion. They are goodin 
fallads, but not alone, but ioyned with Lettuce,Purſelane, 
andfuch colde hearbes, for the qualifyng of their acrimo- 
nious heat : otherwiſe being eaten alone, they diftemper 
theliuer, and cauſe head-ache. Wherefore the beſt way to 
make ſalads, is to mingle hot hearbes and colde together, 
except you will make them of purpoſe to coole or heate, 
2s the nature of the flomacke, and temperature of body 
ſhall require, Rocket and Tarragon are conuenient for 
the aged and phlegmaticke, not for the chokricke , and 
fuch as are of hot temperature. 

Towne-Cref. Towne-Crelles, or as the vulgar fort doe pronounce, 

ſes, or Towne- Town-karlle, is more byting in tafte then Rocker or Tar- 

Karlle, ragon, and therefore more hot and dry. It is caten with o- 
ther ſalad-hearbs ; but what way ſocuer it be vicd, it nota- 
bly heaterh acold (tomacke or bare cutteth and attenua- 
reth grofſe humors, mundifeth the lungs, helpeth the 
Althwaricke, openeth and ftrengthneth the mele, and is 
well necre as good, and as cffeuall againſt the Scuruy, as 
Scuruy-graile, It may nor be caten in ſallads, but in ſmall 
quantity, and that with Lettuce, and other cold hearbes ; 
for it will quickly offend the ſtomacke,diſtemper the liuer, 

Water-Karfſe, inflame the bloud, and annoy the head. Water-Crelle, or 
Karile,is altogether of like nature and faculty, as Towne- 
Karlle is, and is alſo yery eftcuall againſt che ſtone. They 

arc 
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ne good for the phlegmaricke,. aged, and ſuch as are ſubs 
ie to obltru ions. 


Auens are hotin the end of the firſt degree, and dry in Avens, 


the end of the ſecond, with a kinde of ſcouring,or clening 
quality : they are very wholeſome in portage or phyſicall 
broths, though they make them looke backe : for 
clenſe away ſuch things as adhere to the entrailes, and ace 
good again(t crudity or rawnelle of the ſtomacke, windi- 
nelle of the belly or lides, (topping of the liver, and clat- 
tered bloud in any inward part of the body, eſpecially be- 
ing decocted in wine. The roots of Auens arein the Au- 
tumne and Winter very profitable in phylically broths,or 
other decoQtions, for allthe purpoſes aforeſaid. They are 

ood for cuery {caſon, age, and temperature, ſauing onely 
Pr the chalericke which are free from winde, and obftru- 
tions of the cntrailes. 


Filipendula, is hot and dry euen in the third degree, of Filipendula, 


an opening and clen{ing quality, and yet with ſome lietle 
altriction adioyned. Alchough this hearbe be in phyſicall 
vics chicfly profitable for the one and Rrangurie, yet I 

thought it meete, becaulc it is common in gardens, not 
here to omit it. Wherefore ſuch as are ſubiect to the ſtone 

and (trangury, may to their caſe and comfort vic the herbe 

in their pottage, broths, or pollets, 


Cheruill is of a temperate heat, and maderate drinelle: Cheruill, 


it is an hearbe exceedin 5 good and wholeſarne, very plea- 
fant to the taſte, delightiome to the (tomacke, and com- 
fortable to che ſpirits and ſenſes. Itmay be yſcd in portage, 
broths, and fallads, &c. In fallads with other hearbes it is 
molt acceptable, by reaſon that it giueth vnto thera a very 
pleaſant and delicate reliſh ; but tor ſalladsthe ſeeds while 
they are greene, or the round tufts or heads which con- 
rcine the ſecede, doe farre excell the leaues, which for plea- 
ſantnelle of talte, ſweetneile of ſmell, and wholſomnes for 
cuery age and temperature, doe allo excell all other fallad- 
hearbes. And to beeaten by themſclues as a fallave, with 
Qyle Omphacine, vinegar, and pepper, they excecde any 
other ſallade for a cold and feeble ttomacke. The rocts of 
Cherui!l! 
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Roores of 
Cheruill ex- 


ceeding whob 


ſome. 


Wormewood, 


Cheruill boyled, and after dref{ed,as the cunning Cooke 
beſt knoweth, or onely caten in manner of a ſatlade with 
oyle and vinegar, are (1ngularly good and wholeſome for 
weake and aged people, and for ſuch as are dull and with- 
out courage : for they delight the ſtomacke, reioyce and 
comfort the heart, increaſe | oor excite Venus, and de- 
pell olde age. 

Wormewood is hot and dry in the end of the ſecond 
degree: "it hath a lenſing faculty with ſome aſtriction ad- 
joyned: it is marucilous profitable to a weake {tomacke 
that is troubled with choler ; for it clenſeth it through its 
bitternetle, and by reaſon of the binding quality, it alſo 
ſtrengthneth and comforteth the ſtomacke. Moreouer it 
is good againſt windineſle, and griping paines of the [to- 
macke and belly : it frenghnci the liver, and riddeth it 
of obſ{tructian,and the bloud of putrefaQion, clenſing by 
vrine, naughty cholericke and ſuperfluous humors, Itallo 
helpeth the ſpleene when it is ouer-charged or filled with 
groile feculent bloud, by cauling itto patiſe downeward by 
the (toole;together with the excrements. Wherefore in re- 
gard of the great commodity that Wormewood bringeth 
to the ſtomacke and liver that are weake and oppretſed 
through the redundancy of choler or melancholy, I aduiſe 
all thoſe in whom thoſe humors exceed their limits, to cat 
oftentimes the young and tender topg,or leaues of Worm- 
wood infallads with other hearbs ; but ſpecially to drinke 
mornings faſting , and fometimes alſo before meales, a 
draught of Wormewoode wine, or Beere, or in want of 
them, of white wine or ſtale beere,wherein a few branches 
of Wermewood have for certaine houres bcene infuſed: 


The wholſon- and I allure them that they ſhall finde great commodity 
nes of Worm- hereby ; for it will denſs the ſtomacke, liuer, gall, and 


wood wine or 
beere,and for 


ſpleene, diſculie windinelle, cauſe them to haue a good ap- 


whom iris moſt Petite to meat, to be free from wormes, the Taundice, and 
COnUenIEAT, 


other diſcaſes proceeding of choler. Henceit may appeare, 
that thoſe, who being of a phlegmaticke or moiſt tempe- 
rature, do for the weaknes-and windgines of their ſtomacks, 
make often vic of Wormewood beere, or of the hearbe 
' infuſed 
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infuſed therein , as aforeſaid , are much decciued , except 
that choler or melancholy ſhall accidently happen to a- 
bound in their ſtomackes , becauſe Worme-wood' is firſt 
and chiefly good tor the cholericke, next for the melan- 
cholicke, and is now and then alſo conuenientfor the ſan- 
puine, becauſe the languine conſtitution is very apt. to 
grow cholcricke ; but forthe phlegmaticke it is nothing 
at all auaileable , ynletle that choler or melancholy ſhall 
happen to offend their ſtomacks through obſtruftions of 
the gall or melt: and for ſuch in regard. of the weaknetle 
and windinetle of their [tomackes, Wormewood-wine, or 
the hearbe infuſed in wine, as aforeſaid, is faf more conuc- 
nient then any Ablinthiary beere. 


The ſcedes of Fennell are hot in the end of the ſecond Fennell, 


degree, and dry inthe beginning of the ſame: the greene 
branches are letſe hot and dry. The ſweet Fennelldoth ſo 
far exceede the common iu vertue and goodnes, asicdoth 
in pleaſantneſle of talte ; it comforteth a cold (tomacke, 
diſcuſſeth wine, prouoketh yrine,apd hatha ſingular pro- 
perty, ofſharpning the ſight. Itis alſo yery good to be y- 
ſed of Nurſes, for it increaſeth paſſing good and whok 
ſome milke, The rootes are alſo very good in broths or 
other decoCtions for the ſame intents, eſpecially for the 
ob(tru&tions and paines of the kidneyes. But the ſcedegare 
of greatelk force for breaking af winde , for comforting 
the ftomacke, andalliwaging che paines of iz, for corrobo- 
rating the braine, and preſeruing the tight. To conclude, 
the branches, ſeeds, androots of Fennell are yery good for 
the head, the lungs, the liuer, and the kidneys :. tor they 
both open, and corroþorace thoſe parts. - The young telt- 
der branches are very good in fallads,and they are likewilc, 
being preſerued in a pickle of vinegar and ſalt, verywhol 
ſome to be caten as a ſawce with meat in the winter ſcaſor, 


The round tufts or heads of Fennell, which.containethe A Caution 

ſeede, are exceeding wholſome to þe eaten; but there are concerning 

commanly bredin thega licle wormes of a greeniſh edlous, *< <2" a 
hich ar mous tg the braineand ſenſezzwhere- 2492s 

wW e very venemous to the braineand ſenſes what , 5... heads 


foreT aduiſe that the ſaid tufts or heads be opencd,and the of Fennell, 
Y 


WOormes 
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Anifſe- ſeeds, 


and Carcway- 


ſeedes. 


Coriangdcr- 
ſeedss. 


wormes carefully ſhaken off,and afterwards waſhed cleane 
and macerateda while in cold water, and ſo catenin man- 
ner of a ſallade , eicher by it fſelfe, or with other hearbes: - 
they are of an excellent confortatiue nature, and doe nota- 
bly diſcuſſe winde, and open the obſtruftions of the liuer, 
breaſt, and braine. The greene feedes whileſt they be ten- 
der,and of a yellowifh colour, arealſo — pleaſant and 
wholſome to be caten in manner of a ſ{allade,or otherwile, - 
for all the purpoſes aforeſaid. Fennell is very wholſome 
and aectiicier euery ſeaſon, age, and temperature, eſpe- 
cially for the phlegmaticke z and ſuch as are troubled with 
the winde. 

Aniſe ſeeds and Careway-ſcedes are anſwerableto Fen- 
nell-ſcedes in operation and vertues : they diſculle winde, 
comfort the {tomacke, and helpe the concoftion, They 
are very wholſome to be caten any manner of way,eſpect- 
ally for ſuch ashaue weake ſtomackes ,: and that are much 
ſubic ynto winde. Butin meates1 prefer the Carewayes 
before cither Aniſe or Fennell-ſceds,becauſe they are more 
acceptable to the ſtomacke, and more delightſome to the 
ralte. 

Coriander ſecdesare of many people muchvyſed for the 
winde, but with very great error , I doubt not : for the 
hearbe it ſelfe,which bearcth the ſeed is of a very noyſome 
and yenemous qualitie, whereof the ſeede in ſome mea- 
ſure doth participate, Forifit bee indiſcreetly vied, and 
not well correted of that filthy and malignant quality, 
which it receiueth from the hearbe , it hurterh the fight, 
and peruerteth the vnderſtanding. The beſt way to pre- 
pare the ſeeds for correting their hurtfull quality, and fo 
tomake them wholſome and fit both for meat and medi- 
cincyis to infuſe them 24 houres at the leaſt, in white wine 
vinegarythen to take them and dry them, and ſoto keepe 
them fortheirvſc. Being thus prepared,they diſcuſſe winde, 
exiccate crude humors ,-{trengthen the mouth of the ſto- 
macke, and reprefle the aſcending of yapors to the head. 
They are very conuenient for colde, phlegmaticke, and - 


OF 


rheumaticke bodies, 


k. a. Dd... GED 
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ESBIRSERIEBIRBIS 
OF THE MANNER 
and Cuſtome of Diet. 


Secr. VIII 


Whether a preciſe and exquifite manner of Diet be beſt for 
the preſernation of health ? 


>e Lthough it be very certaine , that a-preciſe 
9) and exquiſite manner of. Diet be of grea- 
A\ WTF. telt moment,for the preſcruation of health, 
FARNAS = in ſuch as are naturally infirme , and of a 
{% 2 YÞ valctudinary ſtate of body, yetwe ſce by 
"= daily experience, that ſuch as are of an 
healthy and ſound Ar rs , if they alwaycs obferue a 
preciſe and curious manner of living , doe forthe moſt 
part live letſe healthily : and the reaton is , beeaule they 
wholy addicting themſclues to a curious and accurate 
kinde of Diet, doe ſuddenly vpon cuery light cauſe, and 
occaſion of change , incurre and fall into diuers diſcaſcs 
and diftemperatures : wherefore a preciſe and exquiſitecu- 
ſtome of Diet is not conuenient for auy , buc tor weake 
and ſickly bodies. But that you may know what manner 
of Dict is beſt for healthy men to obſcrue, you muſt yn- 
der(tand chat there is a threefold Diet, Accurate orpre-. wc 
ciſe , Vulgar or common ,.and Subyulgar. An Accurate Dies. _ 
-Dict is that, when a man taketh his mcates ina certaine 
ryeaſyre, order, and number, and at fixed times, and they 
alſo ich as are agreeable to his nature and conſtitution 
of body , nec larnm vuguem, as the ſ aying is, ab ea regula 
diſcedit. A vulgar Diet is oppolite te the Accurate, it 
is plaine and rude , of no-reſpe& or conſideration : for 
they which abſcruc this kinde of Dict,doe make no choiſe 
of mcates, no ſer or fixed time of cating : for ſometimes 
Y 2 .they 


Via reta ad Vitam longam. 


they cate liquid meates,ſometimes hard, ſometimes grolle, 
ſometimes hne, ſometimes ſalt, ſometimes freſh,fometimes 
tefnperate, ſometimes intemperate., ſometimes of cuill 
juyce, and ſumetimes of good: fomctimes they bl and 
glut chemſ{clues, ſometimes they riſe with An apperite;forhe- 
times they cate twiſe , ſometimes thriſe , fomerimes foure 
times, or ofxter in a day. A Subvulgar Dict igas it were a 
meane betweene the Accurate, and Vulgar: forit is not ſo 
rude and plaine, as the Vulgar, nor fo preciſe and exaQ, 
as the-Accurate : for they which obſerue this Diee doe 
commonly cate at ſet and appointed times , and that alſo 
with ſome reſpe&and choiſe had of the meates. From this 
diftination of Diet I anſwer, that a Subyulgar Diet is fitte(t 
for healthy -metr to obſcrue ; for they accultoming them- 
felues to a meaneand an indifferent kinde of Diet,doe farre 
more ſafcly, and with much lefle perill ſuſtaine the variety 
and change of Ps 5% WAR c. which euen by an 
ineuitable noceſlicy are incident ynrto vs in this life , then 
they which obletue a preciſe and Accurate Diet. Neither 
doe they with ſuch contrary meates, and peruerſe manner 
of liuing. ouer-charge and oppugne Nature, as thoſe doe 
that yſe a Vulgar Diet, which is onely fit for agreſticke bo- 
dies, for whom I write not thee things,” 


#hether it be good for the preſernation of health newer to 
eate without a certaine appetite and defire ? 


Qf9's thatthere isnothing that doth ſo greatly obtunde 
and weaken the native heate, and extirpate health, as a 
faltidiousfulnelle of the {tomacke, and that nothing doth 
{o ſoone caule the ſame, as when mcates are taken without: 
appcctite and deltre: . I therefore aduiſe all fuch as are in 
health ,"and that are deſtrous of the continuance of the 
ſame,that they catenotynletle the appetite be certaine, and 
the ſupcriourinteſtinesempty of the meatesformerly recei- 
ued : for itismolt hurtfull rothe body to ingeltnouriſh- 
mentypon nouriſhment not digeſted ; for by fuch meanes 
the cconomy of the ſtomacke is confounded , and the 
| ; concoQion 
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concoQtion,which is the root of life,conſequently marred. 
It is a phylicall axiome of perpetuall yerity, that the im- 
perfection or fault of a former concottion, cannot be a+ 
mendcd in the next : wherefore ifthe ſtomacke performe 
not his office, there can neuer of crude chyle be made 
. good bloudin the liver, neicherof impure bloud any good 
aſſimilation in the parts. And thereforcincemperate men, 
which doe not giue time for the firſt concoction, doe hill 
their bodies with vicious humours, and waxe turgideand 
diſcotoured, deſtroying firlt (by their intemperancy) the 
force and faculries of rhe Rtomackeznext of the liver, and at 
length of the whole body.Wherefore it ſhall nothing pro- 
fira man to vic meats of good and wholſome juyce,except 
they be digeſted in theſtomacke : for cuen as ill humors 
are bred of theſe, as of contrary meats, if they obtaine not 
a good concodtion in the ſtomacke. To conclude there- 
forelecing that a goog:concoRtion of the meats is a matter 
of ſo prear moment for the preſeruation of health, I coun- 
{ell all ſuch as are truely reſpeftiue of the fame, that they 
opprelle not their ſtomacks with —— or ummoderate 
catingand before all things, that they eſchewandabhor a 
faſtidious ſaturity,as a _ moſt iniurious to Nature, and 
pernicious tothe health of the body. 


Ivhether it be good to pronokg with Sances a1 appetite to 
meats, the (tomacke- being well and natu- 


rally affeted ? 
| aq chat it is better to falt andexpeRt that hunger 


may Excite an appetite, then to irritate the ſame. wich 
ſauces : for to a man living wilely and ſoberly, falt with 
hungerzis the belt and wholſomelt ſauce. Bur when hun- 
gerja gluttonous perſons excitenot the appetite, then the 
Cooke is put to his ſhitts by (trange mixtures of chings to 
confeR aſauce, which may repaire the pallate, pleaic the 
throat, and excite the appetice. And from hence nor (im- 
= difcaſes doe ſpring vp, but inexplicable, and multi- 
orme, exceeding oftentimes the Art of Phyſitions, For 
3 


166 
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I would hauc them to kuow, that doloroys Gouts, grauc- 
dinie of the head, caliginauſnes of the eyes, tortures and 

diffolutions of the limmes, trembling of the hands, and 

many worſe miſcrics then theſe, arc not apt to be bred by 

parſimony, and a phyloſophicall dyet,but by ari abundane 
plenitude,occafioned by luxurious excefſe. Wherefore nyy 

counſell is, that meat expe an appetite, and that the (to- 
macke be by no meanes yntimely alliciated ynto meate; 

for,as I haue ſaid in theformer queſtion, it is the hurtfulleſt 
thing to the body, to ingeſt meat ypon meat vndigelted. 

But if the (tomacke be ill affeRed, as when itis by any 
diltemperaturc, or debility detzRed, I then auerre, that it 
is lawfull, yea, very expedient, tocxcite an appetite with 
conuenient ſauces, ſo as it be done with this caution, that 
the ſtomacke be not by them ſtirred vp ta the taking of 
more meate, then it can well digeſt, And here ] would 
hauc ſuch alſo as arc healthy to know, that I doe not ſo 
Rraigly reſtraine them fromthe yſe of ſauces, neither that J 
am againſt ſauces ſo moroſe ( for although they allure vs 
to inordinate and immoderate eating,yct the fault israther 
to be attributed to our imprudency, and intemperancie, 
then to the ſauce) as that I doe altogether deny them to 
ſuch as haue ſound [tomacks,and appetites naturally good, 
but affirme rather, thatſgme (1mple fauces(abandonin gall 
(trange and diſordered mixtures) according as the tempe- 
rature or (tate of the ſtomacke, nature of the meate, and 
time of yeare ſhall require,ſo that they be ſoberly, and not 
vntimely or gluttonouſly vſed, may ſometimes be allow- 
ed, and. that profitably, not onely to ſuch as haue weake 
and feeble (tomacks, but alſo to them that haue both ſto- 


, macke and apperice healthfull and firme enough : for they 


cauſe the meatsto be taken with greater delight, and ſuch 
as are caten with delight, are commonly belt concocted. 
Of which ſort are firſt,as moſt common, Vinegar, Verjuce, 
and Muſtard, next Orenges and Lymons, and then Ca- 
pers, and Sampier : for theſe two laſt, becauſe they haue 
greater force to excite the appetite, then to nouriſh,are alſo 
ranked among the ſauces. And all theſe are not onely good 

for 
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for exciting the appetite, but oftentimes alſo y ofica- 
ble for the owacke i ſelfe, and other parts : for _ ar 
attenuateth and cutteth groſſe humors in the 7 Fame 4 
and repreiſcth choler : Muſtard, by reaſon ofthe heating, 
excenuating,and reſolving faculty that ithathyis very good 
for a cold {tumacke and breaſt, which commoaly are (tuft 
with crude and phlegmaticke humors :| Verjuce, and the 
iuyce of Orcnges and Lymony are excceding profitable 
for an hor (tomacke and liver, ane therefore very whole- 
ſomefor hot and cholericke bodics : Capers are very be- 
neficiall to:theſpleene, and er to the kidneyes, At 
what time {$49 it ſhall pleaſc any one, or chat it ſhall 
ſeeme good to helpe Sa—_— let him then, according 
as the condition andconltitution ofhis body ſhall require, 
make choyce of one or another of the aforcſaid ſauces. 
As if the {(tomacke ſhall be affected with grotle and tough 
humors, then Vinegaris a good and profitable ſauce : If 
the ſtomacke be (tuft with cold, crude,and ſlimie humors, 
Muſtard: If the liver or ſtomacke be of hot temperature, 
or diſpoſed to inflammation, Verjuce,' the iuyce of Ly- 
mons, Citrons,or ſowre Gtenges : 11 the ſpleene be ſubiet 
to obſtructions, Capers: If the kidneyes, Sampier, 8c. 
But all ſtrange and confulet ſauces, eſpecially ſuch as are 
not of a comfortable pleaſant ſharpe reliſh,which are made 
to obleRate the pallate, abandon, as hurtfull to the body, 
and acceptable onely to lurching and deuouring Belly- 
gods. And here I cannot but againe admoniſh-ll ſach as 
are ſtudious of their health,that they doe not, by ſauces, or 
delicate and dainty meats, prouoke their ſtomacks to cx- 
celſe ; for meat, by copious quantity, oppreffing the ſto- 
macke, doth greatly weaken the naturall heat, and ſubuerr 
the digeſtiue faculty ; and therefore, though it be of good 
iuyce, becauſe it cannot be concoRted, and cuinced of na- 
ture, filleth the body with crude and flatulent humours. 
Eate ye therefore without ſaciety, and vic thoſe meats with ' 
| Aran that belides the ſatisfying of hunger, do in- 
uce appetite and delight, | 


Whether 
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Whether meats much deſired, albeit mit laudable,are to be pre- 
ferred and eaten,before ſuch i are better, being not deſired? 


Anſwere,that the meats which are moſt delired,though 
lelſe good, are to be preferred, andrather eaten : therea- 
ſon 15, becauſe the meat which is defired, and taken with 
deletation, is more welcome to the (tomacke, more firm- 
ly detained, and conſequently, better digeſted'; whereas 
the meat that is notdeſired,nor taken with deleation,but 
rather again(t ſtomackezis though it be of gobd and whol- 
ſome ſub(tance, feldome well digeſted; Bur'this is not fo 
generally to be receiued, as that eucry kinde of meat deli- 
red, ought to be preferred before better meat not defired: 
for if the meat delired be of very ill nature, then it is rather 
to be eſchewed. Forexample ſake : if any ofa ſound and 
healthy body, ſhall more deſire Beefe, Porke, or Mutton, 
then Capon, Veale, vr other"meates of like goodnelle ; 
Beefe, Porke, or Mutton, areto be granted vnto him. But 
if there be very much difference betweene the meat, which 
isdelired, and a better that is not delired, that is, if the 
meat deſired be of a very naughty and ill property, then it 
is not to be exhibited, becauſe it may bring much hurtto 
the body, eſpecially if in ſuch caſe the appetite be often 
yeelded vnto, and the bedy not ruſtickly ſtrong. Where- 
foreit mult beregarded,whether the appetite he enormous, 
or tootoo irregularyas it is, when it defireth' meates yery 
hurtfull, and robe rather abhorred, then caren : for then 
it is not to be ſatisfied; except ſometimes in women with 
childe, for feare of abortion. They therefore that liue li- 
centiouſly, and doe not onely ſatishie their appetite, with- 
out any re{pe& had ofthe meats or drinkes that they de- 
An admoniti- {tre, but alſo do much delight in their difſolute manner of 
on for licenti- living, and doe deride others that obſerue better order, are 
oushuers *heere to be admoniſhed, that they ceaſe to take pleaſure in 
an euill cuſtome :. for although they be huſty and ſtrong 
for the pretent; and can for a time well digeſt, ſuffer ſurfer, 
and beare immoderace diet,cither by reaſon of their age;or 
by rcaſon of a hrme couſtitution,or by reaſon of cultome, 
b and 


Viarefia ad Vitam | longam. 


169 


and- arc not annoyed with any manifelt malady ; yet let 
them be ſure , thattime will haſten their puniſteenr, and 
that a riotous youth breedetha miſerable age, full ofpaines 
and loathſome maladies. But ic ſeldome commeth to palle, 
that thoſe which kad a ditlolute and diſordered life, all che 
time of their youth, live yntill they be olde : for valeile 
they relinquiſh their cuill manners, and changethe courſe 
of chcir lite , they are oftentimes vnawares afflited wich 
ſome violcar difcaſe, and ſo end their dayes with uiſerable 

in the Hower of their age,vhenchey would 


t 
molt giadly luc. Wherefore ler all kewd and licentious 


perions k11ow, that it is farre better for ther eo relinquiſh 
their cuill manners, and change the courſe of their life, 


while they be youngs and by ſober and 


Ng, 
Fe rm" then by ſarfet, and af manner of 
dordcr, to make their bodies weake, tickly,deformedgand 


.odious bothto God and man. 


Whether nay naure/tments , iy how mench the ſweeter 
they are, by GC ineb beaded the woel/omer ' 
Anſwere, that alchough Nawve be molt deb 
Kach racaccs. 2s are fovecte, yet thoſe chat are-me 
{wectyginethe berter nouriſhment, and arcro 
Forſuch asareex ſwoet, bring arhreefold hurtto 


thebody. The fivitis ie, for by reaforr of their Meats inuno- 

hcatcandgroaiſemoyſture, they ſoone cloy and weaken derately ſweer 
The ſecond 2 fpcedy inflemmarion gs con. 

conucrliouins yellow choller, wherunto alHweetiuyces q.c peg), 


the {tmnacke. 


are very apt. The thind obſtruction of rhe liver and'mett, 
for theletwo bewels, cſpecially the liner, doe vehemently 
delwroſweere: things, and from CH extratrhem 
cogether, with ther drepgy ſu ces), before they are 
concoded, whereby een hevomercrat and ſubiet 


—_—  — 
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rupt the bloud,. and engender obſtrutions. And thus 
much for them that out of a ſuperfine daintinetle cannot . 
live but by {weete meates. 


How many things ought ſuch as are ſtudious of their health, ſpe 
cially to reſpe(t, mm letting meats connement for their nature 
and conſtutution. 


Hree, the complexion of the body, the quality or tem- 
perature of the meat, and the ſubſtance of it. The 
complexion or temperature of the body, is either tempe- 
rate, or intemperate : if it be temperate, then meats of like 
temperate quality are conuenient, for conſeruation of the 
temperature : It it be lapſed or diltempered;then meats of 
a contrary quality, agreeable to the lapſe, that it may bee 
reduced to a temperature, are to be atſumed. If therefore: 
the laple be in heat, meats and drinkes of colde quality a- 
recable to the lapſe if in colde, otherin like manner of 
he quality, are to be yſed. The like alſo is ro be done in 
lapſes of drought and moyſkure. And ifthe lapſe ſhall bee 
of diucrs qualities compoſed, a compound manner of re- 
duction mult alſo be obſerued. But in making this redu« 
ion, it isto be obſerued, that a colde conſtitution lapſed, 
requireth a ſtronger quality reducing it, then an hot, be- 
cauſcit is more remote from the beginnings of life. The 
like reſpe& alſo, in reducing a conltitution lapſed, is to bee 
had of the age. And heere it is alſoto be noted, that as- 
{ome bodies are ſubie& to obſtrutions, and ſome to im- 
moderate fluxions : ſo are there alſo ſome meats that are 
of an attenuating and ſoluble faculty, which are good for 
the former ; and {ome ofan incrallating,andan altringent, 
conuenient for the latter, ſo they be moderately, at times: 
conuenient aſſumed. But if any ſhall eate meates, that are 
not conuenient for his conſtitution and ſtate of body, by 
reaſon of a great deſire that hee hath vnto ſuch, hee ought 
to take them with their correRories z as vnto moylt and 
77 wr meats,to addethings of contrary quality and 
bſtance:for by this means they will be made more agree- 


able to the body,and fo taken with kle offence. Thrsys 
c 


/ 
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the ſubſtance ofthe meats ought te be conſidered, for ſome 
meats are groſle, and of hard ſubſtance, fome thin, and of 
tender ſubſtance : theſe are conuenient for a weake ſto- 
macke, thoſe for a ſtrong : for meats that conſiſt of thin 
parts,arcin a (trong (tomacke, by reaſon of the great heat 
of the ſame, ſoone corrupted, aduſted, and conuerted into 
choler : as for grofle and hard meats, ay doc greatly op- 
prelſea weake ſtomacke, and infringe the naturall hear. 
Wherefore the meat,as touching the ſubltance of it,ought 
to be correſpondent to the concofting heat of the ito- 
macke : and therefore to ſuch as haue (trong ſtomackes, 
meats of ([trong nouriſhment, and of (low digeſtion, arc 
molt agreeable ; bit to them that haue weake (tomackes, 
that live at reſt, and are ſubic to obſtructions, meats of 
lighter ſubſtance, and of calier concoRion, are more ac- 
commodate.Belides the complexion of the body, the tem- 
proney of the meat,& the ſubftance of it, whichare cheet- 
pl to bereſpeRedin theeleRion ofmeats, the age ot the per- 
on,cuſtome of dyect,and time of the yeare,ought not to be 
negleRed,in which cucry one may calily dire himſelte. 


Whether the ordinary w/e of two meales in a day, be beff for the 
preſernation of health ? 


Anſwere, omitting the preciſe obſcruation of the time, 

countrey, and cuttome, that the vic of two competent 
meales.in a day, vs. of Dinner and Supper,'is generally 
, belt forthem thatare within the limits of 25.6 60. yeres, 
leading a (tudious, or ſedentary kinde of life, if they deſire 
to auoyd crudity, the originall of molt diſcaſes. But ſuch 
as ye much cxerciſc, or are of an hot and cholericke rem- 
perature, may cat oftner, as three times in a day, and that 
more largely at each meale, for the re{titution of the ſub- 
ftanciall moy(ture,which by reaſon ofexerciſe,and a trong 
naturall heatzis much exhaulted. Wherefore I aduiſe them, 


notto be altogether falting till dinner, but to breake cheis , ,_...-.1, 
falt, with this threefold caution, that they finde their {tos caucion to ve 
macks to be cleanc and empty;that the breake-faſt be len- vbſcruedin 


taken 


der, and that of meates _—_ digeſtion, and thatir bee _ - : 


— 
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The vic fome- 


taken about foure houres before dinner. And here I ay 
not omit to aduertiſe all ſuch as have icke and fu 
bodies , - c{pecially liuing at reſt, and which are of a phleg- 


times of ons Maticke temperature , that they not onely eſchew the vic 


meale in a 


day,for what 


bodics conue- 


ment 


_ Whether in 
eating one 
meale a day, 


were it berrer 


to take it at 


of breake-falts, but alſo oftentimes content themſelucs 
with one meale in a day : for by this meanes, nature being 
for a time disburthened, asit were, of meats, yſcth all her 
power, in digeſting and expelling thereliques, whereby it 
commeth to paile, that the ouer-plus of bloud is abated, 
raw humours concoted, all manner of excrements expel- 


led, and the whole body conſequently,reduced toa ſound . 
and healthy mediocrity. Here it may be demanded of. 


ſuch , as forthe health of their bodics, - can oftentimes be 


contented with one meale a day, whether it were better to: 


take it at ſupper,then at dinner. . Whereunto I anfwerzthat 


at ſupper, becauſein the night ſeaſon, and in fleep, the ſpi-. 
rits are more intenſe to concoQtion, being rv 


vnto outward and annimal aftions; yet with this prouiſo, 


ſupper, then at that they ſup not late, . for great and Jate ſuppers are 


T, 


offenſive tothe whole body , eſpecially to the head yur 

cs,- by reaſon of the multitude of y s, that aſcend 
| om the meats that haue been plen fully received. Where- 
fore they mull, after ſupper, refraine from fleepe, or lying 
downe, three hourcs at the leaſt, and be ſometimes walk- 
ing, ſometimes ſtanding, and ſometimes fitting, that the 
meats may be the better digeſted, and patled from the ſto- 
macke, the yapours in ſome meaſure conſumed, the cycs 
and he whole head conſequently lefſe annoyed. But if 
any ſhall erronecuſly accuſtome theſe of one mealein a 
day, and ſhallthen fareh and deuoure ſo much, or more, 
as may well ſcruefor two competent refections, as fome, 
that viually make but one meale in a day,arc wont to doe, 
I muſt tell them, that two moderate reteions were farre 
morecommendable, and better for their heaktr, then yn- 
reaſonable feeding and glutting of themiglues at once , 
whereby all the powes and faculties of the body arc op- 
preiſed,the ſtomacke weakned crudities and obftructiens 
occalioned. .. 
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"" Heere allo may theſe demand, that viually make two Wiue ſpacer 
meales a day, what ſpace oftime ought to intercede the re- *i'** 


fecions. Qur vſuall time for dinner, in all places, is about 
eleven of che clocke z aud for ſupper;in molt places, about 
ſixe, according to which rule, we commanly ſup about ſix 
houres after we haue dined, allowing an houres ſpace for 2 
meale. I doe well approoue of the diſtance berweene the 
meales, and alſo of the allowancg of an houres ſpacefor 
a mcale ; but if Students, that may cammand. the. time , 
and others alſo,that lead a generous kinde of lifeſhall alter 
the time for refeftion, as to dine about ten, and to {up a- 
bout fiuc, or ſix, according as their appetite,[trengths,and 
diſpoſition of body ſhall require,they ſhall have my berter 
approbation, and that for three reaſons, The firit is, be- 
cauſe it is not good to be ſo long faltingin the mornin 
except for mayſt and phlegmaticke bodies, 23 aforefaic 
for the ſtomacke being ouer-longempty, attracteth from 
the inteſtines, and other parts, naughty fumes, and putrid 
A doe _—_— hurt bothit and the head, 
pecially in ſuch as are of a cholericke temperature. The 
ſecond M becauſe alarger tire may be allowed, as ſhall be 
requilice, for the concoction and diſtribution ofthe meats 
recciued at dinner ; for we ought not toeat againe, if wee 
will be diligent obſcruers of our health, omen: 
ten beforc, be firſt concotted, and well aucided out of the 
ſtomacke, and the appetite thereupon certaine; as it is for- 
merly demonſtrated. . The third reaſon is; that they, who 
being ſubiet ynto rheumes, hauing ſupped by ſix, which 
order for Students is very well ed in our Vniuecrſi- 
ties, will be the freer from-noQuurnall diſeaſes and rheumes, 
vnto which Students,and ſuch as liue a delicious;cafie,and 
ating kinde of life, are molt ſubiet :-and others = are 
from rheumes,and noQturnall peſhons,havin 
by ſcauen, will afterwards be the berter difpoledto 


itis not requiſite, that they, eſpecially haw 
ſhould bran downe to — 
after ſupper,which is onely conyenient co 


ions. And this —————__ ————_ 
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will remaine a competent time,both for one and the other, 

before they goe to bed, as the ſpace of three or two houres, 

for the meats in ſome meaſure to conco, and deſcend 

from the ſtomacke : for there is nothing more hurtful ta 

ſuch as are ſubieR to rheumes and obſtructions, then to 

ſleepe, or lye downe within two or three houres,cuen after 
an ordinary and frugall:meale, becauſe the yapours that 
. then ariſe from the meats, refiding and concofting in the 
ſtomacke, beſide the inhibiting of the diftribution of them, 
are very offenſiue to the head, being not by conuenient 
watching,and moderate motion of the body,in ſome mea- 
ſure diſcutſed. T hus much concerning the ordinary refe- 
ions, for ſuch as are within thelimits of 25.8 60.yceres, 
whereof euery one may make yſe and application agreca- 
ble to his ſtate of body, and courſe of life. Now concer- 
ning the refections of others;that are not within the afore- 
ſaid limits of yeares, a word or two briefly. 

They therefore thatare paſt their declining age,and cn- 
tred within the limit of old age, as thoſe bee, that are paſt 
Go. or 63. yeares of age, may not preciſely betyed to any 
fixed times for their refeRions, but may cat three or foure 
times a day, or oftner, as their (tomackes ſhall require, a 
lietle ac a timeby reaſon of the imbecility of their digeſtiue 
faculty. Neither may children by any meanes be tyed yn- 
to fixed meales,for cheyiby reaſon of their greater encreaſe 
of body , continuall motions, and diſlipable ſubſtance 
through the pores, require much and often nouriſhment. 
And thoſe alſo thatarein their youthfull age, as from 14. 
te 25. being of hot and cholencke temperature, both be« 
cauſe they | Junouc attained vnto the Acme, orfull height 
of their growing, as alſo by reaſon of their ſtrong naturall 
heat, require much nouriſhment, and are not alwaies to 
be limitted to two or three meales in a day.But ſuch asare 
in their youthfull age,hauing grofſe bodies,and of a phleg- 
maticke temperature, may-neuer exccede three: mcales jn 
a day,but rather oftentimescontent themſclues wich twoat 
the molt, that by this meanes their moyſt and crude hu- 
mors may be concodted and abated,and their bodies kept 
WI 
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within a laudable mediocrity. And heerel aduiſc all ſuch 
as are ſolicitous of their health, to obſeruc at their meales 
three things, which Fadde as an Appendix to that which 
hath beene ſpoken. ' | | 


The firſt is, that putting aſide all buſinefſes, and ſha- Three things 
king off all ferious cogitations,they take their repaſt quiet- to de vbferued 
ly and merrily, and not cat, or come to their meatwith a'** ©cales. 


troubled or meditating minde, for that will. peruert the 
concodction,and cauſethe meatstocorrupein the ſtomack, 
by reaſon of the retraRting of the ſpirits tothe head. The 
ſecond is, that they.giue the meat due preparation for the 
ſomacke, which 1s the exat chewing of it inthemouth : 
for the well chewing of the meat is a great furtheraniceto : 
the well digeſting of the ſame > and therefore they-greatly | 
erre;that cat ouer-greedily,and ſnatch vp their meat haſtily, 
becauſe it is both urdfull and indecent. The thirds, that 
they reſide notin the chaire of intemperance, that.is, pro= 
long not the time in cating and drinking ſuperfluouſly, 
but onely fic ſo long at meale, as that they = giue vnto 
Nature a competent refetion : for the ingeſtion of too 
much meat is burthenſome and iniurious to all the body. 
But if they ſhall at any time exceed in cating and drinking, 
they a amends with a following parcity zasif the 
dinner ſhall be larger then ordinary, ler hes ſupper be the 
leſſe, or none at all: for there is no man, albeit yery care- 
full of his health, which doth not in this now and then : 
tranſcend his limits, | | 


Whether the rating of ont or of diwers ſorts of meats at a megle 
are alike profitable for the health of the body ? 5 


a is a common recciued opinion, that the cating of di- 
uers ſorts of meats at a mealc, is for ſuch as defire to live 
io health ytterly hurtfull, and to.be reieted- for by'reaſon' 
of the diſparity of their nature and ſubſtancs, (they arciel-: 
dome at once well concoRted, and diſtributed. SO | 
varicty and change of meats doe pleaſc the pallare, 
and n as it Soon {pur-ynto {ati ay h {trong and heal- 
thy bodics of agrelticke men, whichat their: mcales com" 
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monly yſe but one {imple kinge of foode, doe ſeeme to 
approuc tis atſerriongandalſo the weake and valctudinary 
ſtare of wany others that vic to feetle on diuers diſhes at 
Reaſons that One tiinc, Contrariwiſle he that will conſider and looke 
wake for varit jntorl.c divers conltitution and fabricke of the parts of the 
ok  podyihall finge that variety is much more agreeable yato 
_ it, than nagleuellc-: for which cauſe doubdelle, variety of 
mears as.it is delightfull,fo alſo naturally to be deſired, and 
therctore more prohtabic. Wherefore he that in this caſe 
condemaethvariety, ſeemerh allo to reprouc Nature, eſpc- 
cially, becauſc it purcerh off a faltidious tendernelle of the 
ſtomacke, and excitcrla the apperite, and is alſo beneficiall 
for coltiuc badics. . Now from chat which hath beene ſaid, 
itis apparant; that the ſtate of this controuerlie conliſterh 
10 his, that the vie af oneſfort of meat at a mcale, is in its 
nature more profitable, and more ſafe, in fo much as con- 
ccrnc: the. naturall ations of the ftemacke and liucr ; 
butin regard of che varicty of the-pares and ſubſtance of 
the body, variety of meats is rauch more agrecable, and ſo 
on theſe grounds {taudeth the controuerlie to be decided; 
Info much as the reaſous of both opinions ſeeme to be of 
good force,titere mult be a meane-andaule found out, that 
may direct when,and how rhe one,or theother,rhat is,one 
or diaers forts of mcats.at-atime,may bein vic,and necella- 
ry : for neither alwaics, ncicher to cucry one, neither of 
cucry ſort, ought variety, or {glones of meats to be exhi- 
The ſolution bited. For the manifeltation therefore and ſolution of 
of the contro- this matter, it mult be obſerued, that there are ſome kinds 
verkie, of meats that in nature and concoftion differ little, and 
ſome much ; Suchas in nature and concoction differ little, 
may at one time becaten af them that are in health,ſo they 
be not immoderatcly ingelted:for too much mear,though 
jtbeoflike naturgobcalteconcottion,and of good iuyce, 
isoffen{me to the ftomacke, 'and-brecederh crudirics. 1'ſay 
of them that arcin healch. ; forro ſuch-as are ſickely and 
inbrnc,ſundry meats atonccime, though. they differliccle 
mn natuze and concocion,are:oftentimestroubldſomeannd 
effcutiue, becauferhoic digettiue faculty is weake, my * + 
Pl 
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able to digeſt one ſimple kinde of meat. Wherefore it 
cannot be granted,that meats,whichin ſubſtanceand qua« 
licies differ much, may at one time be alſumed, eſpecially 
of them that haue weake {[tomackes, without hurt, accor- 
ding tothe firlt aſlertion. But if they ſhall be neere of one 
ſubſtance, although of differing kinde, nor much diſa- 
greeing in qualities, there is no let, but that they may at 
once be concocted, becaiſe the ſame heat, and ſame time 
onely will ſuffice for the concotion of them. For the 
reaſon wherefore variety in meats is hurtfull, ariſcth from 
the great inequality ofthcir ſubſtance,or from the contra- 

ricty of qualities, or from the facility of corruption of 
one, with the dithculty of concotion with another, not 

verily from yariety. As put the Caſe : What doth pro- 

hibit, but that Veale,Mutcon,Capon, 6c. may beeaten at 
onetime? Neither the inequality of cheir ſubſtance, nor 
coutraricty of qualities , and therefore are without 
any offence, with like labour concoRed. The concluſion 
therefore may be, that it is better to cate onely of one {ors 

of meat at a meale, then of ſundry ſorts, that in ſubſtance 
and qualities differ much ; buti IE be neere of a 
nature and quality, or not much diftering,then variety is 
to be preferred for the reaſons before cd. HeereI 


may not by the way ouer-palle without iuſt reproofe the Theeati gof 
eating of fleſh and fiſh at one and the ſame meale,without fleſh and fith 


any reſpe : for the molt part of fiſhand fleſh doein no 


ar one meale 
not wholfeme 


wile accord,but are of a very difcrepant nature,not able to for the budic. 


be well concoted together in the ſkomacke, by reafon 
whereof they daunt and ouerthrow the digeſtiue heat, and 
fill the ſtomacke with diſcordant humours, which often- 
times produce (trange and dolorous ſymptoms. Where- 
fore my counſcll is to all ſuch as are ſtudievs of their 
health,efpecially to them that haue weake ſtomackes, that 
they eſchew this euill cuſtome, and relinquiſh it to belly- 
gods,and them that haue vnbrideled appetites, who rather 
chooſe for a momentary pleaſing of their pallats, to liue 
fettered with gouts,racked with feuers, & tormented with 
{tones, then by moderate and _—_ feeding, to acquire , 
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Where: 
breadought 
ro be taken 


porportions 


with the mears nab gg ; 
in any ſurable an{were,that it is,in regard of the meats that are eaten with 


meaſure and jt,tO be taken ina diuers meaſure and proportion : for the 


an happy,ſound,and healthfull ſtate of dody. Now to that 
which 1s vrged againſt variety of meats, that it entiſeth to 
replerion, and ſaciety, conuinceth nor this alſertion , for 
that is not the fault of Nature, which is well-pleaſed with a 
meane, but of ignorance, andindiſcretion. Wherefore ir 
was well faid of P/ato, that there is danger in variety, for no 
other cauſe, but for that wee calily yeeld to pleaſure and 
ſenſuality. The offence therefore, if the matter be rightly 
weighed, commeth not from the meat, but from our yn- 
brideled appetite, Neither is the example of agreſtick peo- 
ple of any force: forthe healthines and ſound ſtate of their 
bodics is not to be attributed to their plaine & ſimple food, 
bu to their great accuſtomed labour and exerciſe. Variety 
therefore of meats may offend with immoderation, never 
withtemperancy. Wherefore to conclude,l] aduiſe all ſuch 
as are reſpeFtiue ofrheir health, eſpecially that are of render 
nature,and ftate of body,not tocatat one time meats great- 
ly diftering in natureand concoCtion z for cuery incquali- 
ty of concoQtion, is a preludinm of crudity, and corrupti- 
on, which the liver cannot corre, Neither at any time 
ſenſually to opprefle and labehe the digeſtiue faculty of the 
ftomacke, with too great variety of mears, although they 
differ not muchin nature and concoRion : for to feede 
vpon more then foure diſhes cuen at a geniall mealc, is 
ſomewhat immodeſt and exceſſive. 

Here ſome may demaund, whether bread, which is the 
very ground of our nouriſliment, be, to be alwayes taken 
in any certaine meafure or quantity? Whereunto | brietly 


bread that we eat, ought at lealt ro be double to the ficih, 
{o much and nalfe fo nwich as of egges, and three-folde or 
more ynto fiſh, eſpecially of the moy(ter ſort, that the ſu- 
pertluous moylture of it, may by the ſiccity of the bread, 
be artempered. They erre therfore that eat very little bread 
with their meats : for you ſhall inde them co haue tumide 
bodies, or at leaſt, watcriſh and impure ſtomackes, by rea- 
{on of windy cruditics wherewith they abound, | 

Whether 
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Whether it be better to ſup more liberally, then to dine ? 


I hath been a great queſtion,whether the Supper ſhould 
be greater then the Dinner z or contrariwiſe, the Dinner 
greater then the Supper. But this doubt with certaine 
cautiens may calily be diſcuiled ; for neither the one, nor 
the other may without limitation, and diſtinRton be athr- 
med. Wherefore I anſwere, that it is more expedicnt for 
ſuch as are healthy and (trong,ts cat moreat Supper, then 
at rr yr wh _ commas 7 he firlt, becauſe the 
coldnetle of the night,and jng,doc greatly h 
concoction, through the a of the ſpirits and _ 
into the interiour parts. The ſecond is, becauſe the time 
from Supper to break-falt,or Dinner is much longer, then 
from Dinner to Supper : and therefore it is very mecte 
that the Supper ſhould in ſome congruent meafure bec 
reater then the Dinner, according as the time following, 
in both reſpets, is more fit and commodious for conco- 
Rion. Great and weighty affaires cither publicke or pri- 
uate, and alſo ſcrious meditations may be athird reaſon in 
tirae of ſuch accaliuns, to cate morefreely at Supper then 
at Dinner ; becauſe men after a full meale are common- 
ly very vnapt vnto any labour orexcrciſc, cither of minde 
or body. And belides that, if they ſhould cate much at 
Dinner, and afterwards by neceſlicy of their place and cal- 
ling,vndergo any great or weighty bulinelle,they quickly 
ſubuert their ſlate of body z and the reaſan is, becautc 
much meat doth firlt contraQ to the (tomacke the ſpirits, 
and almoſt the whale force of Nature, for the concoQting 
of it, which ſerious meditatians, or buſinelles of impor- 
tance doe afterwards divert to the head ; whereby it com- 
meth to pale, thatthe ſpirits can neither ſufficiencly aſhiſt 
the braine in contemplatian, nor the tkamackegn canco- 
tion ; but the meates in the (tomacke, by reafOn of chis 
diſtraRtion, being deſtitute of ſythciepe heat, become raws 
and fill the body with grollc, putride, and Ratulent hy- 
mours.. And heere I muſt adueriiſe- chera chat they erre 
net in cating more liberally at Supper then —— —” 
Aaz 
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ll chemaſelues till cheir bellies trout , and that they can 
ſcarce breathe; for I minde not, nor in any caſe approue 
fucha large Supper,buc a frugall rather z yet fuch in which 
js eaten more then at Dinner, for the reaſons before allca- 
For whomir ged. But this (as I haue ſaid) is notſo generally to be re- 
1s nor conuc- cejued, as that it may be expedient for eucry Man tocate 
SE oP. more liberally at Supper, then at Dinner : foritis not con- 
ly, thento VeNient for grofle and phlegmaticke bodies, for feare of a 
dines ſuddaine ſuttocation in ſleepe, or at leaſt, of troubleſome 
and painefull ſleepe, which in them, by reaſon of theTtrait- 
neſle of the pailages, may through much phlegme, and a 
large Supper, - be occaſioned. Neither for the fame 
reaſon is it good for them to ſup more liberally, that are 
very olde, or ſubie& to obſtrutions, or noRurnall diſca- 
ſes, for in ſuch the diſtribution of the nouriſhment is com- 
mozly dithcile, which alwayes indicateth a ſlender Sup- 
per. Neither is it conuenient for them to ſup more libe- 
rally that are troubled with rheumes, or any infirmity of 
the head, except there bee a dric diſtemperature of the 
braine, becauſe a full Supper repleateth the head wich va- 
pours. Therefore to conclude this queſtion, in making 
a larger Dinner or Supper five things are remarkeable ; 
the concoCtion , the ſpace betweene the meales, the buli- 
neſles, the diſtribution , and the condition or ſtate of the 
head. In reſpeR of the concoQtion, of the ſpace betweene 
the meales,& of bufineſles of great weight;it is better to ſup 
moreliberally then to dine,forthe act before alleaged. 
But in reſpe& of a difficile diſtribution, it is better to dine 
more liberally then te ſup, becauſe a more eaſie and better 
diſtribution of the nouriſhment, into cuery part is made 
by day , when the body is in motion,then by night,when 
1s at reſt, In like manner in all infirmities of the head,ex- 
cept there be, as I haue ſaid, a dry diltemperature of the 
braines, it is better to dine more liberally, then to ſup, be- 
cauſe the head willbelefſe annoyed with the vapours that 
aſcend from the ſtomacke. And heere by the way I ad- 
uiſc all ſuch as are ſubie to diſtillations | Be the head to 
forbeare liquid meats at Supper, and to ſup for the molt 
part 
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part on roſted meats,becauſethey are letle yaporous ; but 
for ſuch as are wont, by reaſon of a dry braine, to paile the 
night without fleepe , or competent reſt, moiſt and ſorbile 
meats, becauſe they belt refreſh the braine, and procure 
ſleepe, are molt profitable :and for the ſame reaſon, it is 
belt for them to make alarger Supper ,then Dinner, that 
the braine may more plentifully with vapors in the night 
ſeaſon be refreſhed. ; 


Whether it be better to begin, and alſo to end the meale with 
meat, then with drinks ? 


Yb is 2 queſtion worthy of conlideration, becauſe an 
orderly manner ofcating and drinking at meales doth 
much concerne'the (ktomacke,and the good concoRtion of 
the meats. And foraſmuch as it is not good for all men 
to begin and endtheir meales alike, I aduiſe all ſuch as are 
reſpe&tiue of their health, to ſearch out and conſider 
throughly the nature and diſpoſition of their ſtomacke; 
for there 1s 111 it humorgor (iccitic,which will demonſtrate 
in what manner it is beſt for them to begin and end their 
meales. Wherefore he that is {tudious of his health,oughe 
co conlider, whether his ſtomacke be moilt or &ric,or of a 
meane betwixt both, If there beexceile of moiſture in the 
ſtomack;like as commonly is in them that be phlegmatick, 
then to begin the meale with drinkezis very h ,. be- 
cauſe it weakneth the ſtomacke and liver , deieteth the 
appetite,breedeth much winde and crudities : and it is alſo 
noleſſe hurtfullto end with drinke, becauſe it ſubuerteth 
the concodtion , and abundantly filleth the bodie with 
crude and flatulent humors. Bur if there be excelle of dry- 
nelle in the ſtomacke, like as commonly is in ſuch as be 
cholericke,then it is good to begin the meale with drinke, 
that the preſent thirlt may. be s _axtaryrn (tomack moilt= 
ned,and the appetite, which, oucr-much heate and _ 
doth deict , excited :afd ono leile_auayleable to 
endwith drin becauſe, hatſocuer of the meat 
ſhall remaine in the mouth ofthe ke,may therewith 
be carried toward the bettome of the fame , where the 
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+ Wherewith it 
is beſt for 
them thar be 
theumaticke 
ro finith and 
hut vp their 


mcalcs. 


concodtion is perfected ; and alſo that thirſt, ſeeing that 
they are by nature very thirltie, = be preuented. If the 
ſtomacke ſhall be neither too moylt, nor too drie, but of 
an indifferent temperature , then, I ſay , itis beſtto begin 
the meale with mear, butto end it with drinke, to the end 
that no part ofthe meat may ſticke, or be at a ſtay about 
the mouth of the ſtomacke, but may of it be carried into 
the ventricle , which is the bottome of the ſtomack, the 
very promptuarie for the meats, —_— of abſolute con- 
coftion. And here ] muſt aduertile them that ſhut vp 
their meale with drinke, that they doe it with a moderate 
draught, for to end the meale with much drinke, doth by 
cuerting the concoction , cauſe erutations, and beget 
much winde and crudities. But thoſe that are ſubic& 
vnto rheumes and diltillationsfrom the head, oughe not 
in any wiſc,hauing not drie and thirſtie ſtomacks, to ſhut 
vpthe mcale with drinke,andthen alſo but with avery litle 
quantitie,. becauſe it increaſeth rheumaticke humors , for 
ic is much better for them to take alwayes ſome ſtypticke 
thing after meale ( the which is likewiſe good, and farre 
better then Beere, tor hot and drie bodies;that are rheuma- 
ticke) chat may inhibit the aſcending of vapors, by cloſing 
vp the mouth of the ſtomack, as are, Quince mad 
uyce of Pomegranet of a middle ſauour, which is neither 
too ſowre, nor too {weet, and the Conſerue made of Red 
Roſes : the vie of theſe ypon meales is very profitable for 
all ſuch as are ſubie& vnto rheumes z but the Pomegranet 
is molt agreeable to them that haue hot , cholericke, and 
thirltie ſtoracks. Now whereas it hath bin ſhewed, that 
it isexpedient for ſome conſtitutions to begin their mealcs 
with drinke, I muſt aduertiſe the Reader, that he cake it 
with ſome limitation,as that there be no broths or pottage 
at table , for if there be, they areto be preferred before 
drinke,and alwayes taken in, ſteede thereof, at the begin- 
ning of mcale ( except of chem thagare moleſted with 
rheumes, or affected with crudities ofthe ſtomackeg tor 
vato ſuch, liquid andpotulentall meats are not profitable 

becauſe they are acceptable to the ſtomacke, and doe as it 
were 
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were, by reaſon of their liquiditic , very fitly prepare the 


way for other meats, 


How many things ought thoſe that ave ſiudious of their health, 
to ob/ere in the wſe of drinke? 


He neceſficie and vie of drinkeis firſt to preſerue na- 
curall moy(ture: fecondly , xo make a good mixture, 
concoRion,and diltributian of rhe meats : all which, that 
they may be ctfected without inconueniencesthreethings 
mult be regarded and obſcrucd in the vie of drinke. The 
firlt is,rhat it betaken moderately at meales , and that not To drinke 
at two or three great draughts, but by ſundry little draughes; little and often 
for abundance of drinke at meales , marrech the concoti- = _— - 
on,both by cauſingthe meats to fluctuate inthe ſtomack, 3,01 omuck 
and alſo by weakning and relaxing the ſame : whereupon at once. 
crude and phlegmacicke humors are abundantly fmcrea- 
| ſed, and conſequently rheumes;tluxes,and many other in- 
| conueniencesto the body and members. And the drinke 
| mult be mixt with the meats, not by great , bat by ſundry 
lictle draughts: for great draughts , doe weaken the ſto- 
macke, intringe the naturall heat, which then js in conco- 
Qion,driue downe the meat too haltily, and corrupt the 
whole body with ouer-much moyſture and cruditie, 
Wherefore my counfaile ro-them is, that arcteſpetiue of 
their health,chat chey drinke at their meales often & little 
at a time,and alfothat they ſwallow down thedrinke not 
haſtily, but leaſurely: for the drinke being mixt with che 
meats,by diuers little draughts leaſurely taken,well tempe- 
reth them without annoyance,both for conco@ion, and 
alofor diſtribution. For example ſake : with vs to whom A gener-ll 
Beereis more agreable for an ordinarie drinke,then Wine, rule for drink- * 
let this be a generall rule for taking of drinke at meales. "= ** meales, 
Let the fir(t draughe be of an ordinary Beere for thirlt ſake: 
the ſecond allo of Becre for mixture of the meats:the third 
and fourth of wine, or in wantthereof, of ttronger Beerc, 
for rhe better mixture, concoftion,and diltribution of the 
meats;and if it be a geniall meale, or much larger rhen or- 
dinaric,another draught of Wineis alſo allowable, _ 
ward: 
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wards ypon meats taken againe , let there be aflumeda 
draught of ordinarie Beere, and therewith, or a little meat 
ſuperatſumed, according to the nature of the ſtomacke, as 
is demonſtrated in the precedent queltionylet the meale be 
concluded. Butto this rule cuery one may not exaQtly be- 
take himſele; for of drinking at meales , no certaine pre- 
ſciptcan be conſtituted, becauſethe drinke is to be increa- 
ſed,and diminiſhed, according tothe temperature and dif- 
poſition of the [tomackein heat,and coldnes,drinetfe,and 
moyl[ture, looſenes, or ftipticknes z and alſo according to 
the —_—_— and ſubſtance of the meats. Wheretore 
you mult conſider whether the meat be correſpondent to 
the ſtomacke,or not: As whether a drie meat be taken into 
a drie ſtomacke, or a moylt : for if a drie meat be receiued 
into a drie ſtomackegthen the drinke is to be increaſed;but 
ifit be receiued into a moyſt Romacke, then the drinke is 
to be taken in the ſame meaſure, as if both ſtomacke and 
meat were of an indifferent temperature. In like manner 
the ſubſtance of the meat ought to be conſidered, whether 
it be groile,or thin: if groile , then alarger quantitie of 
drinkefor the concoRting and diſtributing of it is necefla- 
ric: if thin , then aleile portion will ſfufhce, The like In- 
dication may be taken Fom the diſpoſition of the ſto- 
macke,which if it be {ubic> to laxitie,then a lctle portion 
of drinke;ifto (typricitic,then a greateris to be aſſumed. 
Theſecond thing that is to bee obſerucd in the vic of 
grinkeis,that the drinke be attempered to the temperature 
of the aire,of the ſeaſon, of the countrey, of the meats,and 
of the perſon receiuing it : for by this meanes , the natiue 
heat will be the better moderated, and the body conſe- 
quently preſcrued in a ſound and healthy temperature. 
Thethird thing which, concerning the vie of drinke, 
thoſe that are (tudious of their health ought to obſeruc, is 
that they wholly betwixt dinner and ſupper,abſtaine from 
drinke,excepting onely a Dilutiue draught,whereof I will 
heereafter ſpeake, becauſe it breedeth crudities, except ne- 
cellity, as ſoonetime in them that be cholericke,or —_ 
thall:equireit: the Jater of which , notwithſtanding is 
, | VICIOUS, 
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vicious, and therefore by licxle and little to bee relin-. 
quiſhed. 


Whether the drinking of wine at meales onely , betweene the ea- 
ting,and nt alſo before and after meale, bee expedient and 


profitable for the body ? 


* He wholeſomneſle of winezin helping the concoRi 
on, nutrition, and exhilarating the ſpirits and heart, 
moderately taken at meale, as the temperature ofthe bo- 
dy,and time of yeere ſhall requirezis ſo well and common- 
ly knowne,as that it needeth not any demonſtration. But 
whether it bee expedient to drinke wine preſently before, 
and after meale;it is a matter not ſo evident. In my iudge- 
ment,the whole determination of this doubt,is to bee ga- 
thered from the nature of the wine, and fromthe tempera- 
ture of the ſtomacke, and diſpolition of the body that ta- 
kethit. Forexample ſake ; Thedrinking of wine before 
meale, is not conuenient for them that are young, or for 
any that haue hotſtamacks, becauſe it will diftemper the 
liver, cauſe inflamations, and conſequently , marre the 
concoQion of the mcats. But for olde menand all ſuch 
as haue colde (tomagksa little draught of Sacke, or of any 
other wine of like nature,is very protitable before meales, 
becauſeis diſculkerh windy cruditics,cxciterh-the apperite, 
and forefieth the naturall heat for concoRtion, ger with 
this proviſo , that they cuen forthwith goe to cheir meale, 
for otherwiſe it will by evaporation greatly offend the 
head. But verily 1 ſuppolethe drinking of White or Rhe- 
niſh wine,with a Ly mon ſliced and macerated thercin,and 
a lictle alſo of the choycelt ſugar added thereto, eſpecially 
if the Drinker be ofa tender pallate , to be very wholſome 
and good, as a preparatiuc-draught before meales, for all 
bodies (except for {uch as areſubict to adefluxion of hu- 
mours, or elle abound with much moytture and erudity } 
eſpecially for ſuch as are ſubie ro ob{truRtions, becauſe ic 
cleanſeth away ſlimic humours,adhering to-the (tomacke, 
openeth the ob{tructions of the meſaraicke yeines, of the 
milt,of the liver, andof the reines, cxciterh the appetite, 
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and eretcth the digeltiue faculty of the ſtomacke. As con- 
cerning the drinking of wine immediately after meale, 
therearc ſome that doe altogether prohibit it, & not with- 
out goodreaſon,becauſeit hurteth chebraine and ſinewes, 
by cuaporating from the tomacke; yet by their leaue, a 
letle draught of Sack, or of any other wine of bke nature, 
may not be hurtful, but rather oftentimes very profitable 
to them that have colde and weake [tomacks, ſothey bee 
not afteted with infirmities of the head and finewes, be- 
cauſe it helpeth the concoCtion ,. by comforting the (to- 
macke, and repairing the naturall heat. But the drinking 
of a great draughtis in no wiſeexpedient,becauſc it ſubuer- 
teth the concoRion,by cauling the meat to pale from the 
ſtomacke indigeſted, and greatly alſo offendeth the head 


with acute VaPours, 


Whether ut be profitable,or in any ſort neceſſary for ſuch as are tn 
health to arinke betweene meales ? 


Anſwere , that it 1s very hurtfull to-drinke betweene 

meales, ſolong as the meats that haue beene taken, re- 
maine yndigelted in the ſtomacke, and not paſt the firſt 
concottion (except greatthirlt and ſiccity of the ſtomack 
and throat ſhall require it, andthen onely alittle is to bee 
taken, that the drinelle may be ſomewhat mittigated) be- 
cauſc it interrupteth and cenfoundeth the concoRtion, b 
diſturbing the naturall heat that is in working, and and 4 
quently maketh the body to abound with crudities, But 
after that the meat is concoQed and deſcended from the 
tomacke, which will be in three or foure houres after the 
meale, it is good to drinke one meetely large draught of 
White or Rheniſh-wine, or (tale Beere, or of Sacke;, ſo the 
perſon that takeit be of a colde conltitution, and ſo much 
the rather, it hee be aged, andthe ſeaſon of the yeare alſo 
colde, to waſh and cleanſe out of the {tomacke the reliques 
of the meats, and to cauſe a more facile and ſpeedy diltri- 
bution,or paſlage of the meats concoQted through the me- 
{araicke yeines ynto theliuer, Wherefore,this drinkin p of 
Wine or Beere betweene meales, as the conſtitution of the 
5 body 
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body ſhall +7 pane 4 well bee termed both dilutiue and 
dilatiuc, and is good forall men,efpecially for ſuch as are 
ſubic to ob(trutions of the (tomacke , and melaraicke 
veines,that conuecigh the alimentary chyle or iuyce, which 
commeth of the meats, coneoded in the {tomacketo the 
liver, to be made bloud. 


Whether the cuftome of drinking faſting in the _— , and 
likewiſe enenings , exen at the time of going to bed, bee tobe 
approned and conſented yuto ? 


6 |  cuſtome of drinking in the mornings falting , a 
large draught of White wine, of Rheniſh wine , or of 
Beercyhath almolt with all men fo farre preuailed, as that 
they iudge it a principall meanes for the preſeruation of 
their health ; whereas in very deede , it is,being without 
reſpec had of the (tate or conſtitution ofthe body,incon- 
{iderately vicd;the occalion of much hurt and difcommo- 
dity. For conuclling therefore of this vaine cultome,lI an- 
{were, that the drinking of a large draught faſting of the a- 
forelayd Wines,or of (tale Beere, if it ſhall be more agree- 
able to the body,is onely good for thera that are ofan hot 
and x conllitution,or ſubic& to obſtruRions, ſo they be 
not of a very colde and moy(t remperaturc, that the (iccity 
of the ſtomacke may bee mitigated, and any Nlimie or ob- 
ſtructive humour refiding in itzin the liuer,veines or reines 
remooued , & cleanſed away : which the taking of a large 
draught falting of (tale Beere, or of one of the forclayd 
Wills, clpecially ifa Lymmon be.macerated in it,as afore- 
ſayd, doc notably performe, But this may not ſo geve- 
rally be takenzas that it isallowablefor cuery one that hath 
an hot & dry (tate of body,to drinke a large draught mor- 
nings faſting, for it is not conuenient for fuch as are very 
racumaticke, though they are ofa dry temperature of bo- 
dy, becauſe it will greatly encreaſe rheumes ; but to fuch,a 
{all draught,to temper onely the (iccity of tlie (tomacke, 
is to be exhibited. And heere it may bee demanded,whe- 
ther or no it bee good to drinke (tronger wines falting, as 
Muskadell,Mahlnſey,or ſuch kke : I know thatit isvererly 
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forbidden,as pernicious to the body , which I likewiſe a- 
uerre, in reſpect of the younger ſort of people z but for the 
aged, in whom the radicall moyſture and heate is decayed, 
I deeme it to be very wholfome, eſpecially in colde coun- 
tries, and in the colde rimes of the yeere , becauſe theyare 
very comfortable and re(toratiue : wherefore to drinke 
mornings fafting,a draught of Muskadell or Malmſey,and 
alſo to eat tolts of fine manchet-bread ſopped thereingis no 
bad break-falt for olde folkes, as[ ſuppoic, Hence it may 
appcare , that it is not altogether ynwholſome, todrinke 
ſtrong wine nextthe has there be reſpe had to the 
age,to the time, and to the countrey, As concerning the 
vic ofdrinkingzat the time of going to bed,l afirmetrhatit 
is in no reſpect allowable, but for hot and cholericke bo- 
dies, who commonly haue dry and thirſty ſtomacks, to 
whom a lictle draught of Becre,and that alſo but of meanc 
ſtrength,for allaying onely the (iccity of the ſtomack,may 
be admitred; I ſay alittle draught, becauſe alarge onemay 
breede crudities in the ſtomacke , offend the braine, and 
make it ſubie&to diltiNations, 

T he concluſion therefore is , that to drinke mornings 
faſtingzis very hurtfull ro the phlegmaricke,and at the time 
of going to bed, for all bodieg,except for them that haue 
dry and thirlty ftomacks, becauſe it filleth their ſtomacks 
and veines with crudities, and the braine with ſuperfluous 
vapours: Wherefore the cultome of drinking, mornings 
and cucningy, isto be refrained, except of them, for whom 
It 15 convenient, as aforeſayd,and with great caution to be 
vied of ſuch as are much ſubic ynto rheumes,though the 
temperature of their body ſhall require it. 


Whether abſtinence or faſting from meate and arinke unadui- 
ſealy vſea, be ns leſſe hurtfull to the body then intemperance ? 


Lehough abſtinence from meat & drinke moderate- 

ly vied,acordingto the age,conſtitution of body,and 
time of the yeare,be very greatly auaileable for the preſer- 
uation of health,becauſe it abareth the bloud, concofeth 
raw humors, andexpellcth all manner of ſuperfluitics, F- 
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if it be immoderately, yntimely, and vnaduiſedly vied, it is 
noleſſe hurtfull then Intemperance; forit ſpoyleth the ſto- 
macke, deſtroyeth the ſpirits, and ſubuerteth the ſtrength, 
and the naturall heat by with-drawing of nutrimentall 
moyſture, is too much incended ; and not finding humor 
to worke on, turneth its force ypon the radicall or ſubſtan- 


tiall moyſture of the body, which exhauſting, bringeth 


the body intoa deformed Atrophic or conſumption. No- 


table therefore is that ſaying of Hypocrares,Neither fulneile, 


neicher emptinetle, nor any thing elſe which exceedeth 


Natures meaſure, is good. But becauſe there is great ditfe- 
a 


rence to be found amongſt men concerning faſting, for 
ſome may better and with much more profit abide with- 
out meatthen others may z you mult ynderſtand, that be- 


2. Apher. 4- 


ſides refpe&t had of the age and time of yeare, —_ Faſting and a 


ſparing dyer 


moſt — and benehiciall for them that are ofa p 
. maticke and 
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falting,becauſe the naturall heat is occupied in concoRting, full bodies, 


exiccating, and confuming the ſupertiuous, crude, and 
moylt humours of the body. And therefore ſuch as are 
plethoricke, phlegmaticke, tar, and full of moyft humors, 
although they be ſubieRt to manifolde diſcaſes,yet doe liuc 
healthily, and not eaſily incurre licknelle, if they vic tem- 
perance in their dyet, with frequent and a—_ ab(ti- 
nence. Butto dry and cholericke bodies,faſting,eſpecially 


if it be not wiſely vndertaken, is, by reaſon of their ſtrong Faſting very 
naturall heat, very pernicious, for it maketh them carran- hurtfull co dry 


like leane, greatly annoyeth the head, and cauſcth cardial- 
gicke paincs or gripings of the {tomacke, and often-times 
{wounings, by making the humors more cholericke and 
tart, Wherefore I aduiſe ſuch as are cholericke and of a 
dry temperature, in regard of their ſtrong naturall heat, to 
feede more plentifully then others, and in no wiſe to be 
too long-falting, becauſe they haue not in them any ſuth- 
cient moylture = the heat to mo vpon , 7 nw 
wherof the natur tbeing wn y incended,and con- 
ucrting it felfe vpos eto z0y(ture ofthe body, 
they ſuddenly mcurreall the forciſuns & mT" 
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Why is a ſparing dyet more to be obſerued m the Spring and 
Summer, then in the eAutumme or Winter ? 


Diſcreet parſimony in dyet is good at all times, but 
Achecialy in the Spring & Summer: In the Spring,by 
reaſon of the winter preceding, for in the winter (by rea- 
ſon of copious feeding, which the coldnes of the ambient 
airedoth occa(ion, as alſothrough paruity of exerciſe, and 
reſolution of ſuperfluous matter by the pores)many crude, 
phlegmaticke, and ſuperfluous humours are bred, and de- 
tained in the interiour parts of the body,which the Spring 
comming vpon doth dillolue, and diffuſe through the 
whole body, about whoſe concoftion Nature is at that 
time much bulied. If therefore in the Spring a large dyet 
or copious feeding be vicd, nature is thereby hindered and 
diverted from concoQting thoſe crude and furperfluous 
humors, by meanes whereof they remaining crude and in- 
concodted in the body, and flutuating from part to part, 
doe at length ſettle and produce morbihicall aftets.Wher- 
fore I aduile all ſuch as are ſtudious of their health, to ob- 
ſerue in the Spring a very temperate and frugall dyet, 

which (as Azicen witnefleth) doth chiefly prevent the dif- 
ealcs of the Spring. 

In the Summer alſo a parſimonious or ſparing dyet is 
very conuenent , LT the digeſtiue faculty is much 
weakened, by reaſon that the naturall heat, which is the 
cauſe of all naturail actions, 1s by the excetle of the cxtrin- 
ſecall circumitant heat ditſolued and drawne forth, and 
therefore in ſuch ſort weakened, as not abletodigelt much 
meat. They therefore greatly erre and wrong themlclues, 
that in the hot ſcaſons of che yeare pretle and ſurcharge 
tacir bodies with ouer-much meat, for beſides the bree- 
ding of crudities, they often incurre ſuddaine and perilous 
ſuffocations. Burt here by the way you mult vnderltand, 
thatthough a diminution of the meats in the hot ſeaſons 
ofthe zeare be good angdmecellary for the preſeruation of 
health, yet a larger portion of drimkegaccording as the 
conlticution of th&þody ſhall requirezis at ſuchtimes co be 

recciued, 
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receiued, becauſe that by reaſon ofthe ambient heat,much 
reſolution of moylture is made by the pores, and conſe- 
quently exiccation of the body and thirſt. Wherefore to 
concludethis queſtion, I here aduiſc all ſuch as are reſpe- 
Qtive of their health to alter their dyet, accerding as the 


temperature of the ſeaſon, age,and conltitution of the bo- ging to the 
dy ſhall require. As in the Summer,for preſeruing the bo- temperature 
dy from an hot and dry diſtemperature, to obſerue a coo- ofthe (calon, 


ling and moyltning kinde of dyet, I haue added as the age 
and conſtitution of the body ſhall require, becauſe the cl- 
der ſort of people, and ſuch as are ofa cold and moyſt con- 
ſtitution neede not ſo cooling and moyltning a dyct, as 
thoſe that are younger, and of a cholericke temperature. 
The like is alſo to be obſcrued in other ſeaſons of the 
yeare, which cuery one that is [tudious of his health may 
calily apply. 

Why are mens bodies ſooner affefted with ſickneſs in the As 

rumue then in any ether ſeaſon of the yeare ? 


B* reaſon of the great varictie and vnequall diſtempe- 
rature of the aire : for of times and ſeaſons, that is the 
beſt which is temperatenext thoſe that are equall, whether 
in colde or heatethe worlt js that which altereth molt, as 
doth the Auturnne, for the middle part of the day is com- 
monly hot,the mornings and evenings colde, whereby ic 
comes to palle , that mans body being relaxated both b 

reaſon of the heate of the Summer preceding , as alſo o 
tentimes by the meridian heate of the Autumae it ſelfe, is 
ſuddenly attefed with colde,and ſubicRed to diuers infir- 
mities, Wheretore in the Autumne no ſmall regard isto 
be had of the Diet and courſe of life,eſpecially of them that 
are weake and of a melancholy temperature,for ynto ſuch 
is the Autwmne , by reaſon of the yarietie of the aire and 
encreale of the melacholick humour molt offenſiue. Be- 
lides therefore, the carefull ſhunaing of melancholicke 
meats,the morning andeuening cold, and meridian heate, 
is cheifely to be auoyded, and although the Autumnall 
fruics doe in this ſcaſon glorioully ſhe rhemſclues , yet 
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the often and much vie of them is hurtfull, becauſe an evil 
juyce,concurring with the diſtemperature of the aire,doth 
ſuddenly corrupt the whole body. For all greene fruites, 
eſpecially thoſe that quickly periſh androt, as Plumms, 
Peaches,Aprecocks,&c. doc abundantly engender winde, 
make the bloud wateriſh,and ſubiero putrefation, eſpe- 
cially in themthat haue impure ſtomacks , and naturall 


Greenefruitzs abound with crude and moilt humours : wherefore the vie 
ro whar bodies ofthem is to the phlegmaticke and melancholicke moſt 


allowable. 


hurrfull. But they may be profitable , CY 
1 


their wateriſh and vicious iuycero the cholericke,and ſuc 


2s haue hot bedies,and vic great labour or cxerciſe, becauſe 
they moiſten the inward parts ,reprelle che heate and acri- 
monie of choler, and looſe the bellic : In whoſe yſe not- 
withſtanding ought to be this caution, that they be taken 
in an emptie ſtomacke and moderate quantity. 


Why are there ſome which nener grow fat though they line r1ch- 
ly and daintily; but are alwayes very leane , as though they 
were worne out, and exhauſted with a long comimung ds(- 
eaſe ? 


I Anſwere that this leane deformitic of body may for 
many reaſons happen,euen in ſuch as live richly, and al- 
waics cate the beſt and choiſeſt meats. As by debilitie of 
the digeſtiue facultic, or of the AttraQtiue vnto the parts, 
by reaſon of an ill temperature, or through the conſlriti 
on of the pores and ſecret paſſages of the body,which hin- 
der the patlage ofthe nouriſhment vnto the parts z or by 
reaſon of much reſolution of the nutrimentall and fub- 
ſtantiall moiſture through the pores; by meanes whereof, 
the nouruhment which1s attracted to the parts is nothxed 
and aſlimilated, as it happens in ſuch as vie great and vehe- 
ment exerciſes, and alſo in them that are affected with ta- 
beticall pafſions,as ſorrow,anxictte of minde &c. or it may 
happen through the ſwelling of the Spleene , for when it 
growes great and oppreſleth the heart , by reaſon of the 
affluence and obſtruction of the melancholicke humour, 
which it ought to expurge, an cuill and depraucd 
concen, 
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concoGion, not onely of the tomack,but alſo of the liuer 
doth enſue, and conſequently that tabificall habit of the 
body. Or this leane deformity (beſides other erroneous 
courſes) may happen by reaſon of continuall ligatures on 
the body, by meanes whereof the pores are obſtruted,and 
the nouriſkments not attracted to the parts. Fromalltheſe 
therefore that leane,cadauerous, and wonderfull deformi- 
ty of body whichisſeene in many, may proceed. 


Whether 4 fat and corpulent ſtate of body be for health woyſe 


then a leane ? 


Anſwere, that a fat and groſle habic of body is worſe 

then alecane, for beſides that it is more ſubic to licknes, 
it is forall corporall ations farre more vnapt. They are 
more lickly that haue grofle and full bodies,not onely be- 
cauſe they abound with many crude and ſuperfluous hu- 
mors, but alſo becauſethey letile (by reaſon ofthe imbecili- 
ry of their heat) reſiſt extrinſecall and intrinſecall cauſes 
that demoliſh their health. And becauſe they are repleated 
with groſſe humors with a naturall ſtritnes of the veines, 
they eaſily incurre the Apoplexie, Epilepſic, ſhortnefle and 
heauineſle of breath, ſwounings, and ſuddaine death. A 
leane habit of body is alſo euill, becauſe the naturall heat is 
through defet of  moyltyte ſoane ditlolued, breathed 
forth,and waſted ; yer it isleile cuill then a grofle, becauſe 
men of a leane habit of body are commonly a long time 
healthy, whercas of the contrary, ſuch as are of a grolle 
haue often conllicts with licknetſe. But this which hath 
beenefaid is not ſo to be vnderſtood, as that cuery groile 
habir of body is worſe then a leane, for wee mult in this 


manner diſtinguiſh thereof. There is a groile habit, and Euery groſle 


the ſame phlegmaticke, and ſuch is altogether euill, and to ” 


be abhorred, and of this is to be ynderſtood that which I 1... .teane. 


haue aboueſaid. And there is a groffe, and the ſaine ſan- 
guine, not {o cuill, yet cuill, by reaſon of the dangers of 
repletion. And verily this grotle habit of body is better 
Cc then 


— - 


Via reclaad Vitam longam. 


then the leanc, by reaſon of the plenty of heat and mMOy- 
ſture, wherein be. conliſteth, and therefore not to be ab- 
horred, fo as it dorh not in ſuch ſort exceed, as it may oc- 
calion perilous hurts. Butit is to be obſerued if it be uper- 
fluousand tranſcendent, becauſcit fuddenly inducerh yo- 
mitings of bloud, and ſuch like molt perilous accidences. 
But berweene theſe two habits there 15 a meane, which is 
neither toofat, nor too leane, orextenuared, and that ve- 
rily is the beſt, becauſe the mediocritie of habit and con- 
{ticution cannot be but through goodnelle of the 
compoſition which a ſtrong digeltiue faculty, 
and ſtrength fo firme doe follow, as that 
they can all morbiticall cauſes 
very cally reliſt. 
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eAqua-vitey the v/e and proper- 

rae thereof, 4344 
eArtichocks. 134 
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Fiſh, whether the often v/+ there- 
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149. Roſe ſugar. vide Suger- 


Roſet. 
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with ſugar or without * 25 
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Sauces,and whether the w/e of 
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ment of health, 92 
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Sorel. 144 
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T anſic. 157 
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vw 
Water, whether the drinking 
thereof be good for N VS 

eople, 22 
Of the differences of Waters. 8.9. 

10, 
Wardong. 311 
Wallnats. I27 
Whitmg. 73 
Wiite-meats, . ga. 
Whey bg 
D d Whaorts. 


| EE 


The Tale. 


WWhort-s. 126 
Wineythe aierſities, commodereer, 
and facextties thereof. 21. 24. 
25. 26. White and Rhensſh- 
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Wigeon, 65 
IWood-corkes. 5} 


FINIS. 


Walſe-fiſb. 76 
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full to the body then untenope- 
rance ? 188 
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tumce,then in any other ſeaſon 

of the yeare pe 1d. 
Gveene fruits to what bodies al- 
Jowable. 192 
Why are there ſome which newer 
grow fat,though they line rich- 

ly and daintily ?  uhid, 
Whether a fat and corpulent fate 
of body be for health worſe then 

a leane ? 193 
Emery groſſe habit of body ts not 
. "worſe then 4 leaxe. ibid. 
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; Hoc de Tobacci fumo opuſculum, 


In Denoti aninm teſtimonium, offert, 
deaicat, conſecrat 


Tobias Vennerus, 


Medic. DoGtor. 


A briefe and accurate Treatiſe , 
concerning the taking of the fume of 


T ozacco, which very many in 
theſe dayes doe too too li- 


cencioully vſe, 


= HE heatbe Tozacco is of 
| much antiquitic and reputati- 
' . on among the /ndians of A. 
. merice. It is alſo called Nicets- 
4»; but neithes this nor that 

ANF TR | i the name that the Indians 

AY ' give vnto it : for it was called 
T o acc o by the Spaniards, 
by reaſon ofan Iſland ſo named, which abounded 
with this hearbe : and by the Frenchmen, Nicotian, 
of the name of one Nicer, that firſt gaue the intel. 
ligence thereof vnto them, But the nd5axs call it 
Petun , or #etum , Which indeede is alſo the fitteſt 
name that both wes and other Nations way call it 
by , deriving it of Pero, for itis farrefetcht and 

much defired.. And thus much forthe nawe. 


As touching the temperature ang faculties of 
B It, 


Som 


The nature of 
Tobacco. 


Kk obiction 


of our ruloar 


Tobaccoullts, 


A Treatiſe of Tobacco. 


it, itis hot and driein thethird degree, and hath 
adeleteriall,or venemous qualitie,as I ſuppoſe: for 
it being any way taken into the body , it tortureth 
& diſturberth the ſame with violent eieRtions both 
vpwardand downeward , aſtoniſheth the ſpirites, 
ſtupiteth and benummeth the ſenſes and all the 
members. This noyſome facultie of Tobacco pro. 
ceeceth not fromthe temperature of it, but from 
the very eſſence ofits ſubſtance. As for the (tupiti 
ing or benumming qualitie thereof , it 15 beſt per. 
cemed vpon the taking of the fume at the mouth ; 
tor thereupon followetha drunken-like lightneſle 
ofthehead, and eſpecially if 1t be much taken at 
once, a benumwing {leepineſle of the limmes and 
ſenſes. Wherefore Tobacco, though it bein taſte, 
bicing, and in temperature, hote , hath notwith- 
ſtanding a benumming qualitiez which, becauſe it 
cannot depend of an extreamecolde qualitie, the 
hearbe being very euidently hot, it fo!lloweth, that 
it ishotand benumwing, not benumming by rea- 
fon of its temperature, but through the propertie 
of its \ubſtance. There is in the iuyce of this hearb 
an excellent digeſting, mundifying, and conſolida- 
ting facultic z by meancs whereof, it isof ineffab'e 
force forthe ſpeedy curing of any wound or cut in 
the fleſh, or ſoares, vicers,ſcabbes,&c. for which 
it is worthy of very greatcitecme, and not much 
for any other propertie to be magnified andreſpe- 
ed (asIconcciue.) Andthus muchbrictly con- 
cerning the nature of Tobacco. 

Betore I paſſe to deliver mine opinion concern- 
ingthevieand faculties ofthe fume', I muſt cleare 
an 


A Treatiſe of Tobacts. 


an 0bieQion of our vulgar Tobacconiſts, whichT 
ſeeme to heare them make againſt che noyſome 
qualitiesthat I have auerred to be in Tobacco,ſay- 
1ng3 that vpon the taking thereofthey find nator- 
tures and violent ciections, or ſtupifyings of their 


members and ſenſes. To whom I may anſwer,that Solucioo, 


the immoderate vie of Tobacco hath madethem 
Inſenſil 5s, without ſenſe . But lerir be admitted, 
thar vpon taking of thefume, they findnot thoſe 
malignant effets; yerit convinceth not my aſler- 
tion, becauſc that by long vſcand cuſtome, it be- 
commeth familiar to their bodies. Andthus much 
by the way to our licentious Tobacconiſts, who 
ſpend and conſume, not onely their time, but alſo 
their health , wealth, and wittes , in taking of this 
loathſome and vnſauouric tume. Now I come to 
ſpcakeof the ſmoakie tume and faculties thereof, 
which is taken through a pipe, for that purpoſe, 
into the mouth, and thruſt foorth againe ar the 
noſtrills, and is of ſome alſo ſucked into the ſto- 
mackeand breaſt,againſ all diſcales,eſpecially ſuch 
as are gotten by cold\, orthar proceed from a cold 
and moiſt caule. 


T he 1na:ans, from whom we received this man- Sicep and vaine 
ner oftaking Tobaceo, were (at the firſt ) onelie memo 
wont toitake it at ſuthrimes ;'as they-felt their bo-\Laccotor which 


dies wearied with much labour-and exerciſe,” of*b< lodians vied 


it 


would preſage of things to come : for the fume 
procuring firſt a drunken-like lightnes of the head, 
and thereupon ſlcepe, withſundry pbantaſmes or 
viſions, was the cauſe rhat vpon their awaking they 
found thewſclues (through their leepe) greatly 
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caſed, and refreſhed, and could, by reaſon of the 
ſomnorine viſions which this fume doth greatly 
occaſion, preſage (as they fondly conceiued ) the 
cuent of any bulines,or matter of importance, that 
they deſired to know, or weredelightedin. 

Firſt they took the dried leaues ot Tobacco, and 
caſt them on the coales, then they receiued the 
{moake of them at their mouth and nofe with a 
kane, and continued the taking thereof fo Jong,till 
that they fell into a drunken traunce and (leepe, 
wherein they continued as dead three or foure 
houres, according to the quantity of ſmoake that 
they had taken. The fume having done his worke, 
they awakened out of their {leepe,and found them. 
ſclues caſed andlightened,in ſuch fort, as thatthey 
were able to returne to their labour or cxerciſes, as 
luftily as before : and this they did alwayes when 
they found themſelues wearied, or were (as I have 
ſaid) defirous to fore.know, what might be the 
ſuccefle of their buſineſle , by meanes of the vaince 
dreamesand viſious, which this fume ſuggeſteth, 

But this cuſtome of taking the fume, hath ſo far 
bewirtched them (as alſo it hath and daily doth ma- 
ny of our people ) as that they alſo often-times, 
take it for wantonneſſe and delight, wherein they 
haue ſo great a pleaſvre,as that they deſire nothing 
morethen to make rhemſelues drunken and drow- 
fie with Tobacco. And thus much for the origi- 
nall of the fume. I will now leaue the &Americens, 
and come to our Europeans, who (well=neare) vic 
yr fume of Tobacco with as much exceſle as they- 

oc. 
Many 
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Many of our people, and that of alf ſorts, doe 
greatly affe& the taking of Tobacco; but few of 
them reſpe& whether ir be profitable to their bo- 
dics : for moſt take it, rather forcuſtome and de. 
lizht, to carertaine and paſle away the time, then 
forany ſuch neceſlitie or vtilitie that they haue of 
it : whereby it commeth co paſle, that ſome judge 
very hardely of Tobaccaes fume, and vtrerly dil- 
claime the vie thereof. In conſideration whereof, 
was mouedto publiſh this Treatiſe, ſhewing there- 
inthe faculties and right vic of the fume of ſome 
(as I know) greatly delired, and withall, taxing 
thetgnorance, orrather petulancie of many, that 
in theſe daies doe take it without any reſpect had 
ofthe time,age, or conſtitution. A worke (I hope) 
no leſle pleaſing, then profitable. 

For mine owne part, I confefle;, that though I 
an in no wiſe delighted with the fame of Tobac- 
co, partly for the malignitic of its nature, but e- 
ſpecially, becauſe of che deteſtable ſauour orſmacke 
that it leaierh behinde vpon the taking of it : yer I 
doe not altogcrther condemne the vic thereof ( for 
[ſometimes in cale of neceſhitie, as when I amat- 
flicted with rhcumes, take it my ſelfe, eſpecially 
prepared, as I will heereafter ſhew) butrather ap- 
prooue it as neceſfarie and proftcable for the rheu- 
maticke; and ſuch asare by remperatare, colde, ſo 
aSit be taken in congruent maner, that is, both mo- 
derately and ſeafonsbly , as ſhall be heereatter ſhe- 
wed, for it helpeth che braine that is oyer cold and 


moiſt, reducing'ic by its heating and drying facul. The vertzes of 
tic vnto a temperuture 3 it taketh away rheumes 7 obaccow 
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and windineſſe of the head , and is profitable for 


a 
uving and conſuming the crude and windie ſuper- 


il colde effe&ts of the braineand finews, by reſol- 


iuiies of rhole partes : ir dorh (forthe time) ex- 
pell me/ancholie , and excite lumpiſh ſpirites + ir 
heipeth paines of the tecth , ſwellings of the 
gummcs, and aches of the 1oynts : ir preuentech 
putretattion of humours , by drying vp the cru- 
ditics of the body, and is very profitable vpon ta- 
king ofcolde, and tor all coldeand woiſt effe&s of 
the ſtomake, breaſt and lungs, Ir isa ſpecdie re. 


tmbwvitws, tnat medic vpon a furter , by making a ſodaineevacu. 


is, taken down, 


This cuſtome 
of tiking ike 
tume downe 


ation both vpward and downewardot ſuch things 
as are contained in the ſtomacke, and by the like 
reaſon itdoth , in an inſtant, remooue windie tor- 
ments of theſtomacke, and bowel's, that procced 
of crude humours, and helpeth the firtes ot the 
mother : in a word, it is(bcing rightly vſcd)auaile. 
able againſt ail co:de and moiſt diſtemperatures, 
But to ſuch asarenotot a calde and moiſt conſtitu. 
tion, noraffected with rheumes, it is not, though 
itbe onely retayned in the mouth, and powred 
foorth at the noltrills, but by way of precaution, 
and that with good aduiſement to be permirted,as 
I will by and by ſhew, and the reaſon is, becauſe 
this fume which is hote and drie in the third de- 
orec, aſcending to the braine, doth not on'ie great- 
ly heate and diſtemperit , butaiſo the animall ſpi- 
rits. wherevpon oftentimes the ſenſes are confoun. 
ded,and thevnderſtanding perverted. 

As touching the taking of the fume downe 
into the ſtomackeand lungs, I vtterly diſclaimeas 
perni- 
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pernicious, __ be done by way of Phylicke, 
one or another ot the aforelaideaffes, impenliue- 
ly requiring it, both by reaſon that ir is of a verie 
turbulent andlickey operation, and alſo, becauſe 
it being exccſhuely hot, ouer heateth , and dry- 
eth the liver, marreth the concoRion of the meats, 
and deturberh them vadigeſted from the ſtomack, 
if it be taken before they are concofted . Moreo- 
uer, the lungs which are the flabell of the heart, 
being by nature (in regarde of their great vie and 
continuall motion , ot ſoft and ſpongie ſubſtance, 
are by the immoderate heate and (ircitie of this 
fume, quickely dried and coarQated , and conſe- 
quently become vnapt for motion , tothe great 
offence of the heart, and ruine art length of the 
whole body. Hence it may appeare, in how-great 
anerrourthey perfift , that vſually, or for eucrie 
light occaſion, imbibeortake downe this fume. 
Now that which hath beene ſpoken concern- 
ingthe vſeof this fume, 1s not ſo preciſely to be 
taken,” as that it 18 at no timelawfull or conveni- 
ent for ſuch as are not by nature rheumaticke , or 
colde by conſtitution to vſe it : foritis ſometimes 
allowable for euery one, exceptforhim that hath 
a drie diſtemperature of the braine, to take'this 
fume by way of preveation. For example ſake, if 
anie one hauing not a drie conſtirution 'of the 
braine, ſhall trauell, or take a journey in miſtie, 
ſtormie , and 'raynie weather, eſpecially in the 
winter ſeaſon, I ſay, that it is expedient for him, 
although hee bee not rheumaricke , or of a colde 
tem. 


os 


into the ſto. 
macke & luogs 
very peraicious 


An obicaion 
of our vulgar 
Tobacconilts, 
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temperature totake three or foure draughts of this 
tume ſo {oone as hee ſhall beentred into his houſe 
or Inne, tor thepreventing of rheuwes, or other 
harmes that may chaunceto him by mcanes of the 
grofleneſle or impucitic of the aire. 

But mee thinkes I heare many that are not by 
nature rheumaticke,, nor of a colde tempcrature 
of body , louers of this fume, or that I may more 
rightly ſpeake, abuſers, and luxuriacing in this kind 
ot cuill,tor cloking of their vicious cultome, to.ob- 
ict againſt me atret rhis manner. We find by dai- 
ly experience , that the tume of Tobacco doth 

raw from vs very rany rheumaticke humours : 
wheretore the vic thereof is not onely allowable 
and good forthe rhevmaticke , and ſuch as are of 
cold temperature. I doedeny the argumentz-atd 
allo reie their experience: for theirlewd and pre- 
poſterous cuſtome in taking this fume is conveni- 
ent for no conſtitution or ſtate of body : for, one 
while they take the tume, another theydrinke,and 
ſocontinue by turne, vntill they fall aſleepe,vomir, 
or be drunke: wherefore it1s no waruell that vp. 
pon the vſe of the fume they excrete very many 
rheumaticke ſuperfluities , ſeeing that by this their 
prepoſterous and vnreaſonable mingle-mangle of 
ſmoake and drinke,: farre more crudities and ſu- 
perfluities are bred, then can by vertue of the fume 
be conſumed or excreted, as it is to be ſeenein 
them thatare giaen to Tobacco, & the Pot, whom 
you may ſeeto haue tumideand {mokie faces, with 


murgide and flatulent bellies, wy 
cre 
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Heercalſo ſome, I know, whichare delighted 
with the drinking downe of chis fume, .that I way 


fo ſpeake , wilobicet againſt that which hath big Another oh. 
fpoken againlt tharAmannerof raking ic, namely, icQion, 


thar vppon the caking of ir downe after meare, 
they finde no perturbation or offence, butrather, 
very great commoditie, by furthgring:the conco- 
Rion. I muſtrel] them, thatin this they arc groſc- 
ly deceiued : Firſt, becauſe their daily cuſtome of 
imbibing the fume raketh away the ſenſe of pertur- 
bation; tor by vieand cuſtome,any thing (though 
contrary) 1s mace familiar vnto Nature, as[I be- 
fore haue touched : Secondly, they are no leſle de. 
ceived, thinking by imbibing the fure, that the 
concotion is turthered ,- becing not able to di- 
ſtinguith betweene concoRtion and diſtribution ; 
for it is the worltthing , and moſt pernicious to 
the bodic, to occaſion che diſtribution of the 
mecates before they are concoRed in the ftomacke; 
which they doe, that imbibe or drinke downe 
the fume afrer meate. And verily, the cauſe of 
this their errour, is ſome emptineſle of the ſto. 
macke , or prouocation to ſtoole , which they 
feele vppon the recciuing of the fume , nor con- 
ſidering, that this their cmptineſſe and ill diſtri- 
burion of the meares, and conſequently, prouo- 
cation to itoole , proceedetrom the purgatiue fa- 
cultie of the fume. Wherefore I would have them 
ro vnderſtand , that though they ſeeme to be well 
forthe time, eyther by rcaſon of their youth , ar 
of a ſtrong conſtitution of bodie, that this pre- 
polterous 
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poſterous taking of the fume , will vppon the ſo. 
daine, ruine the ſtate of their bodie,, by ſpayling 
the ſtomacke, deftto6ying theconcoRion, and fil- 
ling the whole body wich crude and noylame ſy- 
perfluities. 

If they ſhall againe vrge to ſhunne thele dif. 
commodities, and maintaine another cuſtome no 
leſſe pernicious, that they will rake the fume a- 
bout three or foure houres after meate , when the 
concoRion is cffeted, for deturbing or driving 
downe the reliques of the meates, and crudities 
thatſhall be inthe tomacke, I would baue them 
to know, that the hurt will be farre greater then 
the profite : for beſidesrhat, in this they peruert 
the operation of Nature, they greatly alſo annoy 
the lungs, diſturbe and infringe the ſpirits , cor: 
rupt the breath , and deſtroy the {anguifying fa- 
cultie of the liuer. 1 maruell verily at the madneſſe 
of theſe men, For, what is there inthe fume that 
ſhould ſo greatly occaſion delight £ Not the ſmell, 
becauſe it is vnpleaſant, much leſſe the ſavour, for 
it is ſtincking and fuliginous. 

Beſides theſe idle afteors of Tobacco, there 
are alſo ſome who are graue and ſeemingly wiſe” 
and iudicious , thattake ir moderately, and moſt 
commonly at fixed rimesz but with its proper ad. 
iun&t, which (as they doe ſuppoſe) is a cuppe of 
Sacke , andthis they thinke to be no bad phylicke; 
nay, they ſorelie yppon this ſacred medicine, as 
the moſt ofthem become detra&ors both of phy- 


ficke and Phyficians, for which cauſe they ſhall 
os av not 


A Treatiſe of Tobaces: 
not paſle ons 50s As forSacke, it is 
without all controverkie, very kelpefull,comtorta. 
ble and agreeable to mans nature , as I haue ſhe- 
wed ia my Booke which is entituled, Fiarea ad 
vitam longam , ofthis yeares Linprefhon : Tobacco 
is not ſo, butrather oftentimes hurtfull, cſpecal- 
ly if itbeno iudiciouſly vſed. But,whether Sacke 
be good to be taken vpon Tobacco, I will hereafter 
(notwithſtanding thelg derraRors, for the good of 
others) demonſtrate. 

As for theſe Cynicke detraQors ( for ſuch you 
ſhall finde moſt of themco be)a)l muſt tell them, a There is als 
that this theirabſurditie , . —— 
proceedeth from cheicige nh er ef eorrupeed, Team. 
norance of the great and nc lay cxced,, to ignorant viurpiog Poticaes, 
and other baſe illicerated Exaperickes , who are 


admirable myſteries of - 
he Lawes h ermiteed 
the noble Arr of Phyſicks (Strercte Phylicke, to the ddhooou! of God, 


or for thatthey are flaues «grace tothe Facultie , burr of our Pygpple, and 
to their mids, and ther. fm ofourNaios, : 
fore ſceke not in their neceſſities, phy ſicke-helpes, 
and counſaile from ſuch as are learned in that fa- 
culriez or elſe, itis becauſe they deeme all expenſc 
loft, beſides that which adornes the backe, or 0b- 
leQate the pallate and throat, And fo Ileauetheſe 
to theirphyficke, and the common Tobacconilts 
to their ſleeping betweenethe Pot and the Pipe, 
and come now againe toſhew the right vic of To- 

bacco. , 

Although it be apparent, by that which hath 
beene hitherto deliuered, that the taking of To- 
 bacco is onely-conyenient for colde and moiſt bo- 
| C 2 dies, 
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dics , that the often and daily vie rh ereof is onelie 
allowable for chem thar haue their ſtomake, breaſt, 
braine and (inewie parts exceedingly celde,' and 
ſtuffed with crude and rheumaticke humours, and 
alſo that it is ſometimes tollerable for others, by 
way of prevention; yet the knowledge of theſe 
things, withour che true vie and application of the 
fume, as namely, whentovſc it, how often, in 
what manner and meaſure, and what to obſcrue 
aftcr the taking of it,is of ſmall purpoſe: for it may 
(being taken without reſpe had of theſe circum- 
ſtances) prooue more hurtfull, then beneficiall vn- 
co him that taketh it. Wherefore I wiſh him that 
defireth to haue the true vic of Tobacco, to receiue 
from me, and carefully obſerue ten precepts in the 
vic thereof. 


Tenpreceps The firſt is, that it be moſt-commonly taken 
robe oblcrued qyornings faſting, aftera little ſtirring of the body, 
in the vic of © =} 

Tob.cco, and allo ſometimes about halfe an houre before 
dinner and ſupper, but eſpecially at the time of 
going to bed, in whom the conditionof the bo- 
die, as a colde and moiſt conſtitution; and ſome ac« 
cidences, as rheumes, catarrhes, heauineſle of the 
head, andcruditie of the ſtomacke; or circumſtan. 
ccs, a5a moiſt, foggie, and wateriſh ſeaſon , ſhall 
for the preſervation of the health , requirethe vie 
thereof. 

2 The ſecond is, that the taking thereof be 
chiefly obſerved after trauelling in miſty foggy 
and rainy weather, becaule it preventerh c_— 
an 
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and rheumes, and taketh away all hurts that are 
wont, by rcaſon of the bumiditie and groſſenciſe 
of rhe aire, to happen ro the headand other parts. 
For the taking thereof at ſuch time, is convenient 
for every ſtate of body, except where there is a 
drie conſtitution of the brainc, as hath beene tor- 
metly ſhewed. 

3 Thethird is, that it be taken with maderati. 
on, not (atthe moſt) exceeding the quantitie of a 
pipe fullat a time; foreuerie thing which is ſuper- 
fluous,is very aduerſe to Nature,and nothing more 
then Tobacco. 

4 The fourthis , that at meales betweene {the 
eating, it beat no hand taken, as many very too- 
liſhly doe, becauſcir vtterly interrupterh and mar- 
rerh the concoRion. 

5 The fiftis, that it be not taken within foure 
or five houres aftermealc, except a peculiar ſtate 
of .the body ſhall neceſſarily require the taking 
thereof preſently vppon the meale, and that one. 
lie intworeſpeRs : The firlt is, forthe imbecillicie 
ofthe natiue and digeſtiue heate in ſome, which 
may not bea little comforted by the tranſlation of 
the heate of this fume , m:diantibus ner vis , from 
the braine to the tomacke : The ſecond is, tarthe 
conſuming of vapours, and preventing of their 
hurts, which in othersare (by reaſon of an ill dif. 
polition ofthe ſtomacke) immoderately woont to 
aſcend after meale : for by meanes of the fume de- 

tained in the mouth and cavities of the braine, 
thoſe fuperfluous vapours _ in-pact _—_—— 
3 
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the braine, which by natare is over colde, and 
moiſt, heatedand dried, and conſequently, not 
ſoſoone annoyed by the vapours which do aicend 
vnto it. 

6 Theſixt is, that you drinke not betweene the 
taking of the fumes, as our ſmoakie T obacconiſts 
arc wont, becauſe thereby the operations of the 
fume are hindered, and more ſuperfluities com. 
monly bred, thencan by the ctlicacicotitbe con. 
ſumed, 

7 The ſenenthis, that you catenot, nor drinke 
anything within a quarter of an houre atter the ta- 
king of the fume, but allowing that ſpace for the 
operation of it, you may then waſh your mouth 
with Beere or Wine, to take away the fuligiuous 
ſauour of the fuwe, and alſodrinke a draught of 
Sacke , ifthe ſtomacke ſhall be colde , or abound 
with crude and flatulear humours, and ſogocto 
your weale, if it ſhall bethe time of your repaſt. 
For, to waſh your mouth , or drinke preſently vp- 
pon the taking of the fume, doth much hinder the 
operation of it : or , in ſteade of waſhing your 
mouth, you may preſently, vpon the raking of the 
fume, rubbe yourtongue , pallate, and gummes, 

(which I alwayes holde fit to be obſerved ) with a 
drie napkin , andifitbealſo heated, the better, e- 
ſpecially in colde and rheumarticke ſcalons, and af- 
terwards chew in your mouth ſomething of an a- 
rowaticall ſavour , as clones, or the rootesof Ga- 
lingall,or the floures of Roſemarie, and:Sage when 
thcy may be had,&c, ortheconſerucs ot them:tor 
| FR thele, 
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theſe, and ſuch like, doe not onely take away th® 
fuliginous and ſtinking ſavour of the fume, bur al 
ſo giuecomfort to the braine and ſpirits, And vp- 
onthedoing hecreof, if it be not before meales, 
it is ſpecially good to ſwallow downe about the 
quantitie of a prune or two of the conſerue of red 
Roſes. Tabale Dianij, which you may hauefrom 
the Apothecaries, are alſo very good'to- be caten 
vppon the _ of Tobacco, the mouth beeing 
firſt waſhed as aforeſaid , for they corre& the euill 
favour and ſmell of the fume., make the breath 
fwcete,and alſo reſglve windineſle ofthe ftomacke. 
I commonly vſe , vpon the taking of Tobacco, to 
ſwallow downe a ſpoonefull of a peRorall andce- 
FR” ſyrupe madefor the purpoſe, which doth 
oorthwith remooue the offenfiue ſavour of the 
fume, and is withal! , very profitable vato the ſto- 
macke, breaſt, and head, & thereupon alſo, a quan- 
titic of the conſerue of red Roſes , efpectally at the 

time of going to bed, | 

8 The eightis, thatin drawing of the fame, 
you ſuffer it not externally to affe& theeies : for it 
r vnto them, by reaſon of irs ſmokie drying, and 
fuliginous nature, very offenfiue. 

9 Theninth is, that you warily draw the fume 
out of rhe pipe, nor ſucking it into your _ OR 
and throate with a ſodaine or ſtrong attraQion; for 
then it will exaſperate the winde-pipe,, andmuch 
offend and diſquiet the mouth ofthe ſtomacke. 

10 Thetenthand laſt is, rhatyou go notabroad 
into the aire, preſently vppon the taking of the 
I | fume,, 
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Swe, but rather refraine therefrom the ſpaceof 
balfe an boureor more, eſpecially if the ſeaſon be; 
calde, or moiſt, becauſe th es Of the body be- 
ipgopen, by meanes of the ſtrong working of the 
tumc, cucn to the vtterwolt and iuperficiarie parts 
of the body , incffable hurts may happen , by the 
{odaine accciſc of theaire, Hence you may oblerue 
how idlc'and fooliſh they are, that can not trauell 
withoura Tobacco pipe at their mouth ; but ſuch 
(I muſttell you) areno baſe Tobacchians: for this 
manner of taking the fume, they ſuppoſe to be ge. 
nerous : Let thele fume-gallantsenivy their vanity, 
and forrheir better grace, it were good they were 
alſo attended with chimney-ſweeping Lackeys. 

' Now tremn that which hath beene laid, you may 
colle& a two.folde manner of taking of Tobacco, 
whjch ovght to be altered and obſerued,according 
as occaſion and the parricular tate of him that ta- 
keth it, ſhallrequire. The firſt is, adetaining ofthe 
tume onelic in the mouth, and thruſting of it forth 
againeat the noſtrils,tor heating and drying of the 
braine, and for diſſoluing and diſſipating of colde 
humours and ſuperfluous vapours that reſide in it, 

Thefomeof The other is a receiving of it into the ſtowacke and 

Tobaccoought Jungs , for confuming & deturbing of crudities and 

CH windineſſe , that ſhall offend in thoſe parts. ButI 

ucric light oc-" Aduiſe, that the fume be ſodainly taken downe,and 

calion, then neither, but ſome great necc{litic or extremi- 
tic vrging it, both becauſe it offendeth the bodic 
with its violentoperation, and alſo for that it may, 

Ly icaſon of its cxiccating nature, be very hx«ttull 

6 op | ro 
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tothelungs, liver, and mele, as 1 will by and by 
Ee an 
remedy (if time ſhal perwir): of} 
and ing of the fla aradiclesnt the. 
macke and bowells. _ 
Whoſocuer therefore thou be that defireft 
know whether the&uive of Tobacco may be prof. 
table or hurtfull co rhy body;thou ougbteſt farſt to 
conſider, whether it be convenient for thy head : 
for if thy braine be-ouer cold and moiſt, orabound 
with ſuperfluous matter, then the detgining of the 
fume onely in the mouth, and forcing it out at the 
noftrills, may be proficable vntothee : for by this 
meanes the tumeaſcending to the braine,doth not 
onely by its hearing, attraRing and exiccating fa- 
cultic cuacuateand conſume the ſuperfluities jnit, 
bur alſo, in ſome meaſure, reduceth the ſame to its 
natiue temperament, 
Bur hcere by the way-it is to benoted, that it $ych 4s arext: 
way ſometimes happen, that ſome may have their fededwicths 
heads accidentally ſtuffed with rheumatike matter, 77* ©enre: 
although the _—_ . ſelfe bee not in its natiue —_ 
temperature excefhuely colde and moiſt, but is ra- 7Tre va 
ther affected with a ris diſtemperature. Whertorc Soemab bog 
I aduniſe ſuch, to take the fume with very great r——— 
caution8& moderation,as at onerime not toexceed ;,.. ** 
thequantity of fixeor ſeuen draughts atthe moſt, 
leſt it ſhould cauſe greater hurt tothe braine and 
ſpirits, by encreafing the drie diſtemperature of 
the braine, and incenling the ſpirits, then commo- 
dity in diſcuffing and conſuming the co'd e and 
wateriſh humours, wherewith the brainewas acci- 
D dentally 


to be oblerucd 


A Treatiſe of Tobaces. 
dentally oppreſſed, which in ſome I haue obſerued 
rocome topaſle, that have without meaſure and 
wwdgement vfed this fume. ' | 
Secondly, you muſt diligently conſider whether 
the fume of Tobacco bee convenient for the ſto- 
macke, lungs, and liuer. For, if crude and windie 
humoursabound in the ſtomacke and bowells. tho. 
row a colde imbecilbtic of the liucry or it 2 colde 
diſtewperarure, andthinne, crude, and flatulenc 
humours dominiere inthe lungs, then the inb.- 
bingalloor taking doine cf the fume into thole 
parts, way, ſo the ſtomacke be emptie of meatex, 
be ſometimes tollerab!e, yea profitab'e, cſpecial- 
ly for ſtrong bodies , in caſc of extreamitic , and 
when no better remedie,at rhe inſtant, can be had-: 
for by irs heating, exiccating, and purging facul. 
tie , it ſomewhat correReth the diſtemperature, 
confuweth winde, and foorthwith expurgeth the 
offcnfive humours . But by reaſon of its turbulent 
and ſickely operation,I cannot commend the often 
vie thereof, nor at any time approucitto them that 
are of a weake and valetudinarie ſtate of body. 
Heere ewocautions doe offer rhemſclues to bee 
obſervgd concerning the imbibing, or taking 
downe the fume: the one, in reſpe& ofche langs, 


baccodowae. the other, in reſpe& ot the lungs and liuer roo. 


For if the lungs be obſtructed of athicke and clam- 
mic humour, or ſubie& ro ſuch obſtruction, then 
the taking downe of the fume is very pernicious, 
becauſe it doth by reaſon of us heate and (iccirie, 
more harden and condenſe the humour, by means 


whereof,it is altogether vnſit to be excreted. From 
ae | f hence 
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hence itis manifeſt, with how great prudence,cau- Cantio 


tion and providence, wee are to vic heating and 
drying remedics in affeRions of the lungs. In hike 
manner alſorhe takiog downe of the fume, is ve. 
ry pernicious to them hat are afteed wich a dric 
diſtemperature ofthe liuer, or lungs, although the 
ſtomacke and inteſtines ſhal ſometimes be annoyed 
with crude and flatcous humours , becauſe i will 
cauſe greater hurt by cncreafing the diſtempera- 
ture otthoſe parts, then commodity in diſcutfing 
and purging toorth the cruditics of the ſtomacke 
and bowells : and therefore (in mine opinion) ir 
is tarre better, in ſuch caſe, altogether to abſtaine 
from taking downe the fume, and to vic a more 
ſafe and eaſier remedy. 


pradies 


The like cantion muſt alſo be obſerved inre. Tobacco moſt 
ſpetofthe melt that is obſtruted, or ſubie& to jj,ooned 
obſtruion , eſpecially in them that are of a dric l\ke bogus, * 


melancholike temperature, becauſe che fuwe, by 
rcalon of its heate and ſiccitie, doth not onelie 
greatly diſtemper them, bur alſo cauſeth their 
bloud to growe more melancholike, and to bee a- 
duſted, and the melancholic humourthat refiderh 
in the [plecnc,, as in its proper receptacle, ro bee 


indurated from whence divers calamirous miſerics . 


doe commonly ariſe. Wherefore I aduiſe all ſuch 
as are of a melancholericke conſtitution, veterly cg 
ſhunnethe taking of Tobacco. . 

But, that Tobaccoes.ſume may more effeually 
per'orme allyhe aforeſaid commodgics, and with 
lefle detriment, I aduiſe that the rules of Fobacco 

be nucerated gr ſteeped ewo orthieedaies in lacke 
| SD CUT” abi. 


Theprepara- 


The diſcom- 
modities of 


recized, 


. 
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aboundant'y edulcated or ſwectned with (agar, 


$$ of Tqbaceo. wherein Nutmegs, Clones, Saffron, the roates of 


Saſſafras, Calamus aromaticus, and of Galingale, 
Lignumaloes, knaps of Stickadoue, the Floures of 
Roſemarie, Sage, and Lavender-ſpike , togerher 
with their knaps, Fennell ſeedes, and the excellenr 
graines called Cubebe haue beene infuſed. foure 
and twenty houres, and afterwards ftrained from 
the licour with a ſtrong exprefhon. All theſe things 
muſt be bruiſed alittle, ſauing the Saffron, but the 
rootes and Lignum aloes morethenthe reſt, or ſli- 
ced very thinne, and for the quantities of them, 
and ofthe wine, it muſt be according to the quan- 
titie of Tobacco that you will infuſe, wherein you 
can commit no crrour,ſo you take notaboue halfe 
a dram of Saffron to a quarte of Wine : when the 
Tobacco ſhall be infuſed as aforeſaid, take it out 
of the licour,and reſerue it for your vie. I fany ſhall 
alſo ſprinckle it with a few droppes of oyle of An- 
niſc or Fennell ſeedes, or rather, of Cloues , I will 
not gaineſay it .. For the fume, by reaſon ofan A. 
romaticall ſavour, which it acquireth by meanes of 
this artificiall preparation, .is more agreeable tothe- 
ſpirits, & doth,beſides the aforeſaid commodities, 
which it more excellently perforweth , farre leſle 
offend with its benumming qualitie, ill ſmell, and 
fuliginous favour. 

Now, that I may impoſe an end to this buſines, 
I will ſummarily rehearſe the hurts that Tobacco 


Tobacco" inferrerh,if ite vicd contrary to theorder and wa 


and vntimely | 


T have ſet downe. Itdricth the braine, dimmet 
the ſight, viriaterh the ſragl, burterh the wy oma, 
had QenTOPe 
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deftroyerth the concoXion, difturberh the humorg, 
and ſpirites, induceth a trembling of the limbes, 
corrupteth thebreath; exiccateth the winde-pipe 
lungs, and liver, annoyeth the melt, ſcorcheth the 
heart, and cauſerh the bloud to be aduſted : More. 
over, it cliquaterhthe pingui-ſubſtance of the kid- 
nics, and abſumeth the geniture. - Ina word, it 0- 
uerthroweth the ſpirites, perverteth the vnderftan- 
ding , and-confounderh the lenſes with aſodayne 
aſtoniſhment and ſtupidity ofthe whole body. All 
which hurts I afirme, that the immoderate and in. 
tempeſtiue vie of Tobacco doth effeR, both by rea- 
ſon of its temperament, bur eſpecially through the 
property of its ſubſtance : wherefore the vie ofir is 
onely tollerable by way of phylicke , not for plea» 
ſure, oran idle cuftome. | 

To conclude therefore, I wiſh them that deſire 
to haue mentors ſanam i# corpers ſans, altogetherto 
abandon inſanam prepoſterumgue Tobaccs ſum, 
This isall which ſeemed good vato meto be writ. 
ten of Tobaccoes fame , partly for ſhewing the 
right manner of vling it, but eſpecially for reproo- 
uing the too too licentious liberall , and intempe- 

ſtiue taking of it, which very many, inthelſe- 

dayes) dototheir ownerninelewdly,. 
and for want of better employ- 
ment, fooliſbly 
affet. 
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